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Enmeshed in a Web of Distorted Fact and Dangerous Speculation 


— Dairy Industry Must Act 


Story on Page 26 
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Cherry-Burrell “Uni-Seal” Valves. 
simplify sanitary valve maintenance. 


Install new Cherry-Burrell Uni-Seal valves and forget about valve plug main- 
tenance. No more galled and scored plugs ... no more costly machining of | 
seating surfaces to assure tight flow control ...no more need to return 
valves to factory for reconditioning or plug replacement. Here’s why: 


@ New Uni-Seal rubber-covered cast alloy plug does not gall or score. 
© New Uni-Seal rubber-covered plug unaffected by cleaning solutions. 


@ New Uni-Seal rubber-covered plugs are interchangeable—one plug 
fits every valve of like size. 


~~ 


@ New Uni-Seal rubber-covered plug can be changed—simply and quickly } 
—without removing valve from line. 


Available in 1", 14%" and 2” plug-type Cherry-Burrell stainless steel valves. 
Ask your Cherry-Burrell Representative for the story and ¢ry them now! 






CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 64, Ill. 





SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 









ONE 
UNI-SEAL 
PLUG FITS 
ALL THESE 
VALVES 
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itamin © now added to EZE BREAKFAST ORANGE DRINK 















now gives you a | 4, 


Each 6 oz. serving 
of EZE BREAKFAST 
ORANGE DRINK provides 


the daily adult minimum 





Attractive bottle requirement of Vitamin C 


Think of the hangers furnished (30 milligrams). 


possibilities this product 
offers you... You can compete NO COLOR IS ADDED— 


with breakfast orange juice Useable on glass milk 


... because EZE BREAKFAST eo bottles or Fete Dek pee The color comes from 
ORANGE DRINK provides ae cartons 


Vitamin C. the orange juice! 


Delicious tasting! 


your cost 


Furnish your customers with VITAMIN C 
product that fits their pocketbooks. 


EZE-ORANGE COMPANY, Inc. Franklin and Erie Streets, Chicago 10, Illj 
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COOPERATING DAIRY 
FOR CIVIL DEFENSE 


The motion picture story of how your dairy is 
contributing to Civil Defense in your community 
through readiness to package pure drinking water 
in time of disaster. “‘Crisis’” is a 16 mm, docu- 
mentary sound motion picture narrated by Bob 
Considine. This presentation identifies your dairy 
as a “Cooperating Dairy for Civil Defense” ...a 
public-spirited company with the community wel- 
fare at heart. Free Publicity Kit also available. 


THE NEW STORY OF MILK 


Bob Considine, famous International News Service 
reporter, author, radio and TV star, narrates ‘“The 
New Story of Milk,” a thrilling, full color, 16 mm 
sound motion picture that tells the dramatic-story 
of a modern, streamlined dairy operation. Signifi- 
cant contrasts between the old and new are 
presented, with the emphasis on today’s swift, 
sanitary methods of milk handling. Valuable FREE 
promotion kit available to help you make the most 
of this unusual milk-selling program! 


PURE-PAK DIVISION, EX-CELL-O CORPORATION 


YOUR PERSONAL MILK CONTAINER 


The World’s Leading Manufacturer of Milk Packaging Equipment 

































HOW 10 GET YOUR PRINTS OF TWO GREAT 
PUBLIC-INTEREST MOTION PICTURES: 


“THE NEW STORY OF MILK” 


Full color print of this 27-minute, 16 mm sound motion picture 
with your name as the public service sponsor, can be purchased 
at special low price of $200.00 from Robert J. Enders, Inc., 
1001 Connecticut Ave., N.W., Washington 6, D.C. Be sure to 
include your full dairy name as you would like it to appear. 





For a FREE one-week loan of “The New Story of Milk,” write 
Modern Talking Picture Service, Inc., 3 East 54th Street, New 
York 22, N.Y. 





“CRISIS” 


You can purchase a print of this 16 mm motion picture, with 
your name included as the public service sponsor, for $50.00. 
Order from Robert J. Enders, Inc., 1001 Connecticut Avenue, 
N.W., Washington 6, D.C. 


For a FREE one-week loan of “Crisis,” write Modern Talking 
Picture Service, Inc., 3 East 54th Street, New York 22, N.Y. 


LK WILD BILL HICKOK & JINGLES 


Service These stars of the famous “Wild Bill Hickok” , Wild Pill Hickok ° 


as ““The television show, Wild Bill Hickok and his sidekick 







Mail to , ’ 
16 mm Jingles, are now available to help sell milk for ¥, Pure-Pak Division, EX-CELL-O CORP. 
° . +s 12 k Bivd., Dept. C-1, Detroit 32, Mich. 
ic-story Pure-Pak-equipped dairies everywhere. Now ap- me bes ae oe ee a on 
; * : . entiemen: 
Signifi- pearing on over 200 TV stations, the Wild Bill ( We are interested in utilizing the Wild Bill Hickok and Jingles mer- 
ew are Hickok show has pre-sold audience of millions of (] chandising program for the dairy products sold by us in Pure-Pak 
| | containers. 
s swift, youngsters who naturally will want to drink the 1) Please have a Delira Corporation representative call on us imme- 
, a diately, so that we may consider a contract to = the Wild Bill 
> FREE milk their favorite stars prefer. Complete mer- Hickok advertising and merchandising program 
t ch disi f k t t t ‘ Our average daily production of a Pa ainers is— 
he mos andising program from packages to posters to b Under 2000 to 5,000 
premiums available. 5,000 to 15,000 rh 00 to 50,000 
Dairy Name ee » : — 
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INCREASES 
HOURLY 
CAPACITIES 


up to 30% 


SHARPLES GIVES YOU 


more value per dollar 


Now you get up to 30% higher hot milk capacities with Sharples 
Universal Separators, Clarifiers and Standardizers—a big extra bonus. 
This, plus the unequalled sludge holding bowl space in all Sharples 
machines adds up to longer runs and more profitable dairy operation. 

It will pay you to get the Full Facts. , 


™ 
See your Sharples Dealer | tue SHARPLES CORPORATION 
or send this coupon today. 7 Neen nian doebden 

| 2300 Westmoreland Street, Philadelphia 40, Pa. 
| 


Send me the facts about higher capacities. | am particularly 
| interested in: 


| (1 Universal Separator for Hot and Cold Milk 
| (J MP—Multi-Purpose Separator—Clarifier—Standardizer 
| [-] CZ—High Capacity Standardizing Clarifier 


| [-] RC—High Capacity Clarifier [| AM—Tubular Bow! Clarifier 
CLARIFIERS | 


SEPARATORS Name 
STANDARDIZERS | Company 












I Address 
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DE LAVAL HTST —- 
PASTEURIZER 


UNMATCHED DESIGN... 


ruggedness that permits higher 
pressures, greater turbulence, 
maximum heat transfer, no plate 
distortion. 


PIN-POINT PRODUCT CONTROL... 


made possible by De Laval’s fa- 
mous Vacuum-Steam Heating 
SCE 





f 


DE LAVAL 
“VACU-THERM” 
PASTEURIZER 


PASTEURIZES ... 
RESTORES PURE FLAVOR... 
COOLS 


NO STEAM 
INJECTION... 


exclusive De Laval 
design removes 
odor-laden vapors 
from milk without 
steam injection... 
no chance of milk 
being contami- 
nated .. . no dilu- 
tion. 


TOP CHOICE OF THE NATION’S | | 


THE c 


American Milk Review : 


YUM 





DE LAVAL 


“400” SERIES 
AIR-TIGHTS 


= ee 


“AIR-TIGHT” SEPARATOR — 


world’s largest capacity 
cream separator. All stain- 
less steel construction... 
minimum of parts... easy 
to disassemble and clean 
... low inlet pressure. 


DELAVAL 
4 SHOW STOPPERS 











The De Laval DISA exhibit always 
draws tremendous crowds... but this 
time the place was really packed, and 
it wasn’t the backgrounds, the lighting 
or even the couches! Everybody (very 
likely including you) was completely 
absorbed by the new De Laval Vacu- 
Therm’ Pasteurizer ...the De Laval 


HTST Unit...and the De Laval All 
Stainless “400” Series Airtight Cen- 
trifugal. If you didn’t get all the details 
you want, we’d be delighted to tell you 
more... give you the facts on why they 
mean peak efficiency, performance and 
profits to your plant! 

Write—today! 


S | TOP MILK PLANTS [@ge] 9 \v7\s 


THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago G6 + DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbr_., Calif 





ian January, 1957 9 





NEW “WALK-IN” 


PINAGS) 


BUILT FOR WHOLESALE 


DAIRY DELIVERY... 
16,500 GVW 10’ OR 12’ BODY SIZES 


Rapid national shift of population toward suburbs has resulted 
in new patterns of delivery demands. This growth of store-to- 
store routes and expansion of dairy products requirements have 
presented new problems to wholesale dairy operators. Divco 
research experts together with skilled technicians have studied 
this change in market patterns and have designed this new vehicle 
to give the wholesaler the same multi-stop flexibility and economy 
that the smaller Divco trucks give to the retail field. 


AVAILABLE FACTORY INSULATED AND REFRIGERATED! 


Controls cargo temperature throughout even the longest route. Divco’s 
advanced methods of insulating and refrigerating are the result of many 
years of research, testing and experience. Both self-contained and slave 
units for plugging into a central cold plant are available. Where cold- 
plates are used, sidewall mounting near ceiling provides 67” headroom. 


EASY ENGINE 
ACCESSIBILITY 


Minor servicing is easily accomp- 
lished by simply lifting hinged 
access hood. Entire power plant 
is exposed for major repair work 
by removing sound and heat re- 
sistant access panels. All service 
and repair work can be done from 
inside the cab. Fuel and radiator 
intakes are exterior mounted for 
quick accessibility. 





Each “Dividend Series” Divco truck CARGO 















DIVIDEND SERIES | 


12’ BODY....180 square bottle 
capacity when insulated and refri 
erated. 


Cargo capacity...... ...470 Cu. 
Exterior: 
overall truck length... 
overall truck height. 
truck width................ 86 
Interior—when insulated 
cargo compartment length... . 137” 
cargo compartment height.... 67” 
cargo compartment width, ... 74” 
between si 
7.00x20-10 ply front tires and 7. 
10 ply dual rear tires 
Extra heavy duty springs with 
helpers 


Extra heavy duty brakes and pa 
brakes 


MODEL 51 (witn’is 


DIVIDEND SERIES 


10’ BODY... .165 square bottle 
capacity when insulated and r 
erated. 
Cargo capacity. . ......412 Cu. 
Exterior: 
overall truck length........ 205 
overall truck height....... .111 
overall truck width......... 86 
Interior—when insulated 
cargo compartment length. ..119” 
cargo compartment height. . . ; 
cargo compartment width. . . 
(between si 


7.00x20-10 ply front tires and 7 
10 ply dual rear tires. 


Extra heavy duty springs with 
helpers. 





Extra heavy duty brakes and pa 
brakes. 


*Before insulation 





2 esse by ; “eo Diveo ACCESSIBILITY NEW DISTINCTIVE 

uper 6 valve in hea cu. in. 

displacement engine. Axle ratios Bulkhead provided behind driver with optional doors allows STREAMLINED STYLING ANew “Dit 
6.66 or 7.2 to 1 are available. Heavy instant access to load from cab. Solid bulkhead also available. Sharp clean modern look and unique bus-lil@g 
duty 4 speed synchromesh trans- A curb-side door can be obtained as optional equipment allow- appearance set “Dividend Series” trucks apa wi 
mission gives smooth and easy ing easy access for loading and unloading from the side. Rear from all others on the road today. ngth, 
multi-stop operation. doors or solid back avaliable. 
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OVER 80% OF ALL DIVCO TRUCKS BUILT SINCE 1927 ARE STILL IN USE 


DIVCO TRUCKS 


DIVCO TRUCK DIVISION . pivco-wayne corPoRATION 


GREATER 
NG MANEUVERABILITY 
que bus-likég “Dividend” trucks take sharpest turns 
trucks apatfa”’ "@"ow alleys with ease because of their 
hort wheelbase and minimum overall 
length, 
view January, 1957 
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IMPROVED ROADABILITY 
AT ALL SPEEDS 


A carefully engineered system of springing 
and double acting shock absorbers on all 
wheels protects cargo, reduces driver fa- 
tigue and cuts down on maintenance. 


¢ DETROIT 5, MICHIGAN 


@ EXTRA RUGGED ALL-WELDED CHASSIS 

@ LOW STEPS * CONVENIENT ACCESS TO PRODUCT 
@ EASY OPERATING FOLDING DOORS 

e@ WIDE SCOPE DRIVER VISIBILITY 


e@ GREATEST POSSIBLE FREEDOM FROM COR- 
ROSION 


@ REMOVABLE BODY PANELS 
e@ WIDE CHOICE OF OPTIONAL FEATURES 





AMERICAN DAIRY ASSOCIATION 
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MILK, ICE CREAM 
AND BUTTER ADS! 


New Milk Ads in LIFE YOu can feel like this 
and READER’S DIGEST 


Milk’s brand new ‘“‘refresh’’ 
campaign is launched in Ameri- 
ca’s most powerful magazine com- 
bination: Life and Reader’s Digest. 
February 11 Life carries a striking 
black and white spread... and 
February Reader’s Digest has a full | wx. 
page. This is milk’s first appearance mas = 
in Reader’s Digest, the pocket-size | mses: ou tear mnie snd serve 

















,. Cee ne ; Ice Cream “a. 
magazine read by more than 36 __ | *=2svsrousrow your need for miki (°°. and Cherries . 


million people! oe | 




















New color photography shows ice 
cream and cherries in dramatic page 
that will makes sales for ice cream— in 
can feel like this... February 19 issue of Look Magazine. ' 








when you refresh with Milk 
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Drink 3 glasse F tn , 
every day . 


That real butter flavor 























You never outgrow is still nature's secret! 
your need for milk! 
A 
New color ad features butter and 
DISNEYLAND every week. Six commercials in Febru- ee sages 
ary feature milk, ice cream and butter...sell them to en Lae ee ee. 


half the homes in America every week during February. 


You never outgrow 
your need for foods 





Selling more dairy products to more Americans ) ‘ y 
D» made from milk 
AMERICAN DAIRY ASSOCIATION ¢ Chicago XX 
© 1957. AMERICAN DAIRY ASSOCIATION es 
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There’s no question ak 
which dairy left. thi: 


picturesque calling ¢ 
on the doorstep. 


* 


Using attractive ACL 
designs like this can well 
be a part of a planned 
program to help sell your 
milk, your quality and 
perhaps dairy products you 
sell. Protect and build ~ 
your reputation for _ 
quality. dairy..prod 


i, 


35 YEARS DEVOTED TO SERVING 
THE DAIRY INDUSTRY 


January, 1957 
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5-year-old 

Pat Donnelly 
shows his 
gramps how 

to make money 
with a 


COX FILLER® 


The Cox Filler does everything else. 
Opens carton. Checks position. Fills. 
Seals. Crimps lid. Even passes already 
filled or improperly positioned cartons 
without filling, without stopping. No 
wasted milk. No wasted time. 

When they bought a Cox Filler two 
years ago, it was this ease of operation 
that appealed most to Grandfather 
Donnelly and his daughters, Mary and 
Rita Donnelly. They tell us these other 
features should also be important to 
small and medium-sized dairies: 

Price: Within range of the small and 
medium-sized dairy. Sold outright. Ac- 
cessories available at small cost. 

Speed: Fills from 6-7 thousand qts. per 
day, depending on product. Donnellys 
own Crystal Springs Dairy in Saranac 
lake, New York. Here health resorts 
are busy in summer, quiet in winter. 
So Donnelly don’t need this speed all 


SMITH-LEE COQO., 


DAIRY 


SPECIALISTS IN 


14 


year ’round. Their volume fluctuates 
from 7,700 to 18,200 quarts a week. 
They also fill paper for two other local 
dairies. 
Cleanliness: State and local Boards of 
Health are unusually alert. Donnellys 
say Cox Filler meets stiffest sanitary 
demands. All exposed parts non-corro- 
sive. One man can clean complete Filler 
in ten minutes or less. 
Accessories: Donnellys have automatic 
capper on their Filler. Saves money. 
Can use same Smith-Lee stock cartons 
for all products. And for other dairies, 
too. Identify dairy and product on cap. 
You can get capper. Or dating device. 
Or coding device. 
Summary: Donnellys say Cox 
just swell for small or 


Filler 
medium-sized 
dairy—in price and in operating costs. 

More information? Call or write us 
for folder. 


INC., 


PACKAGING 


ONEIDA, N. Y. 








CANCO PAPER MILK CONTAINERS . 
for dairies who want economical yet dis- 


tinctive containers. Quarts, pints, third- 
quarts, half-pints. Available in five differ- 
ent color combinations in two designs: the 
stock print design (left above) and the ex- 
clusive Smith-Lee special print design with 
your name and product on three sides 
(such as right above). 

[wewsee 
NATIONAL 
DAIRY 
COUNCIL 
os 
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CAPACITY 


Choose from 1 to 3 H.P. in Copela- 
metic, the direct-drive accessible 
hermetic, and economical belt-driven 
models. Model TR-100 shown. 


Thousands of Copeland 
units now in use have 
given years of trouble- 
free,over-the-road serv- 
ice—proof of superior 
engineering, rugged- 
ness and dependability. 


a a ne ee a — eee ee ee ee eee 


AVAILABILITY i 


i 


~, ee 
Our unexcelled coast-to-coast net- 
work of 130 wholesalers and over 
25,000 refrigeration dealers means 
the best in service when you need it. 
It's only a phone call away. 


senewoalonis 
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-¥ Copeland 
Wp will 


From milking to market, the trend today 


is to modern mechanical refrigeration. 


The refrigeration for this equipment is engineered and 
built by Copeland. Copeland compressors efficiently 
provide the constant cold needed for bulk transit, 
storage, processing, retail marketing and multi-stop 
deliveries. Whatever the application, a Copeland unit 


meets critical needs at lowest cost per hour or per mile. 





REFRIGERATION /CORPORATION, Sidney, Ohio 


WRITE FOR SPECIFICATIONS 
stmee ‘G y ; AND PERFORMANCE DATA 
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‘Thatcher coHage cheese premiums \ 


\ / 


Ne with "Women-Appeal’ 


Who are your cottage cheese customers? Women, of 


course! And here are two Thatcher premiums with | 
“women-appeal''—(1) famous French Casseroles (re- ! 
usable for baking, etc.) which moved over |,112 tons of My 
cottage cheese in 1955 and (2) the new Colonial Casse- = / 
roles, also reusable for baking, refrigerator dish, et«. Py 

/ 








French Casserole 


& colors: Sunny Yellow, Fiesta Red, 
Dawn Gray, Pastel Green, Royal Bur- 
gundy and Skylark Blue. Capacity 12 
ounces. Metal lids available. 


Colonial Casserole 


6 colors: Bermuda Green, Mist Blue, 
Coral, Petal Pink, Charcoal and 
Heather Yellow. Capacity: 12 ounces. 
Metal or Polyethylene caps available. 


CLIP AND MAIL COUPON! 


THATCHER GLASS Manufacturing Co., Inc. 


ELMIRA, N.Y. 


Rush details on your Lenten cottage cheese premiums. I'm 
interested in: [] Colonial Casserole [ French Casserole 


——_) FRENCH CASSEROLE 


COTTAGE Cueese 














Name Title 
Six different pastel colors make these smart premiums Dairy 
a profitable 6-week promotion. Complete merchandising plans 
include: full-color leaflets, point-of-purchase displays, Street 
eye-catching streamers, truck cards, newspaper mats and 
radio-TV scripts. Get full details—mail the coupon today. City State 
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Now Hear This! 


NERATI 
Editor, 
The American Milk Review, 
Dear Norm: 
It was nice to visit with you in Atlantic City, and 
I am only sorry that we did not have more time for talk. 


The Show Equipment 
seemed to be greatly improved, but less things that were 
startling and new. 


Was, as usual, impressive. 


I was particularly impressed with the conversation 
among the people I spoke to about increased merchan- 
dising and _ selling. 


I think, even if we are slightly unaware of it, that 
during the past few years the overall dairy industry has 
undergone a 


change ... from a slightly conservative, 


non-promoting industry, to one which today places a 
great deal of emphasis on merchandising, advertising and 


modern selling techniques. 


One thing that impressed me was that I met a lot 
of young men who have recently (like myself within the 
past few years) come into the dairy industry from other 
fields where they had successful selling experience. A 
new ad manager here and there who came from Standard 
Brands, or Procter and Gamble... young men who have 
been well schooled in selling and merchandising and will 
now apply this enthusiasm and knowledge to the dairy 
field. 

Yours very truly, 
Dominion Dairies Limited 
E. G. Olwell, Jr. 
Director Advertising & Merchandising 


Mr. Olwell, able and energetic director of adver- 
tising and merchandising for Dominion Dairies Lim- 
ited in Montreal, came to the same conclusion that 
we did. Our story of the Dairy Industries Exposition 
which appeared in the December issue was entitled, 
“A. New Generation On The Floor.” It is a mighty 
important development. 


—— () —— 


Dear Mr. Myrick: 

Thanks for sending Charles Sebron, our Warehouse 
foreman, the $5.00 check for the Write The Gag Contest. 
Since “Chuck” sent that in he was drafted into the U.S. 
Army and is now at Camp Chaffee at Fort Smith, Arkan- 
sas. We will send him our copy of the Review. 


Best regards, 
Carl Heydman 
Mr. Heydman, a strong participant in positive 
industry-wide activities in Nebraska, is associated 


with Excel Dairy Sales in Omaha. His note concern- 
ing Charles Sebron who used to work for him and is 


January, 1957 














Meet Tomorrow's needs Today 
with 


UNITED CASES 


The United Dairy Case above will carry half 
gallon, quart, pint, or half pint paper cartons. 
Regardless of the change in daily demand, one 
size case is all that is needed. 


More important, this case is designed for auto- 
matic mechanical handling on fillers and stackers 
and will not be obsolete if new equipment of this 
type is installed in your dairy. 


There are other advantages too, such as faster cool- 
ing, better sanitation, longer life and lower case 
cost. 


Plan ahead with United, originators of the welded 
wire dairy case and leading suppliers for over a 
quarter of a century. A United man can give you 
sound money saving advice on all case require- 
ments. 


i Wal STEEL AND WIRE CO. 


137 FONDA AVENUE 


Branch Plant: 





BATTLE CREEK, MICH. 


Wilkes-Barre, Pa 





NOTHING ON 
THE MARKET 
IS MORE 
ECONOMICAL 
THAN DAMP-TEX 










a. G 


Paint experts know why Damp-Tex costs less per paint- Q 
ing. They know that 15 years of field development in 
over 10,000 plants has made Damp-Tex America’s out- 
standing wet surface enamel for economy and satis- 
faction. Here are some of the many advantages of the 
Damp -Tex system: (1) skillful analysis of your problem; 
(2) proper recommendations. for surface preparation; 
(3) one coat coverage; (4) overnight drying; (5) freedom 
from flavor tainting odor; (6) elimination of rot, rust, 
bacteria and fungus; (7) an assortment of popular colors 
and non-yellowing white; (8) freedom from chalking, 
peeling, sagging, and softening; (9) resistance to alkali 
and acids; (10) pre-treatment against fungus. 


For an Analysis of your Paint Problem, Phone or Wire 
Steelcote. 












ux dries to 75% of the 


Epo-L It never gets 


ess of glass. 
nee Super resistant to “ : 
cold alkali, acids, salts, 1: . 
r heated steam and boiling 
se To test Epo-Lux in your 


ater. 
se free sample. 


plant, send for 


LIQUID PORCELAIN. Like 


DAMP-TEX ror 


‘WET OR DRY SURFACES 


TURING Ct 


ACT Q 
Write Dept. E 
In Canada: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario 
THE CREAMERY PACKAGE MFG. CO., 1243 W. Washington Blvd., Chicago 
National Dist. of Damp-Tex Products to the Dairy Industry 
Canadian Office: 267 King St., W., Toronto 2, Ontario 
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now working for all of us is another one of those 
warm, human communications that make life worth 
living. What a tremendous story Mr. Heydman tells 
in a few words. 


Editor: 

American Milk Review 
Attention: 

Dear Sir: 


I am writing in regard to an article I read in the 
November issue of your magazine on page 84, entitled, 
“Handling The Donation Problem.” 


I am wondering if you could give me some informa 
tion on how such an organization was formed or where 
I could contact some of the officers or the author, Normar 


Myrick. 


Any help you could give me on this matter would 
be greatly appreciated. 
Very truly yours, 


Kansas 


The solution to the “Donation Problem,” reported 
in the November issue of the “American Milk Review,” 
was developed by the Stark County Dairy Products 
Association under the direction of Lee Cavitt. Mr. 
Cavitt’s address is: 


Stark County Dairy Products Association 
1716 Dillon Place 
Canton 5, Ohio. 


As for Myrick, he was last seen in a snowdrift 
outside of Denver. 


aa () 


Editor 
American Milk Review 
Dear Norm: 


On Page 106 of your November issue of the Ameri- 
can Milk Review, I noticed one error which I would like 
to bring to your attention. The picture included with the 
article on “Dairy Industry Gets Radioactive” does not 
depict Mr. Edmund Masurovsky, but Mr. Al Wolin, who 
is also a graduate student at Cornell and who has re- 
cently been awarded a Dairy Remembrance Scholarship. 
I am enclosing a picture with the footnote which states 


the purpose of it. 
Sincerely yours, 
Frank V. Kosikowski 


Professor of Dairy Industry 


Our apologies to Mr. Wolin for inadvertently con- 
fusing him with his colleague Edmund Masurovsky. 
Both men are using radioactive tracer materials in 
their research work at Cornell. The Dairy Remem- 
brance Fund is a living memorial to men who made 
outstanding contributions to the dairy industry. 


American Milk Review 
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DAIRY SALES 
ARE WON-OR LOST- 


« | RIGHT HERE 


hit- 
ere 


nal’ 


nuld 


ted 


a“ 


ucts 
Mr. 


Mixx that’s fresh on your customers’ 

doorsteps, that stays fresh right 

down to the last drop. A bottle 
rift cap that’s easy to handle. 

These are the factors that 

win and keep dairy customers. 


To assure customer confidence and better 
business, be sure your caps bear the Red Band What's more, Seal- 
of Quality ...the red plastic seal that identifies Hood brings dairy operating costs 


Seal-Hood. Seal-Hood gives your milk lasting to a new low. No separate hooder is needed; 
eri protection, is unmatched for convenience in bottle breakage and milk loss are eliminated. 
like the home. And our expert mechanics replace any neces- 


the 
not Seal-Hood’s full closure completely seals the 
_ bottle mouth, snaps back on after each use to 
hip. protect quality and freshness until the bot- 
ates tle is empty. And Seal-Hood slips off easily — 
there’s no troublesome inner disc 
to dig out or fall into the bottle, 
no chance for hands to ever 
touch the pouring lip. 


sary parts—at no cost to you! 





Make your selling job easier—use this 
folder to explain Seal-Hood’s advan- 
tages to your customers and prospects. 
To get your copies, write us today—or 
ask to have our representative call. 
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AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y. 


Oul-Kodd AND Seal Kegel PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-moark Reg. U. S. Pat. Off. 
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Process a small batch or vat full—you always 
get the same consistent results in a Girton 
Processor. Three separate and distinct processing 
zones are built into the vat, each zone individu- 
ally heating, holding and cooling with dependable 


accuracy. Your plant enjoys complete flexibility. 

















%& One vat does every processing job. 


% Choice of sizes 200 to 1000 gallon 
Open or vacuum—pressure type 











| 
: Amount of product heated 
| t a 

% Long sweep or scraper blade agitator and coated Se tans & ag) | 
% Choice of heating—steam or hot water Zone 2 —_) | 
Amount of product heated — | | 

*% Choice of cooling—city water or chilled Lo and cooled by Zone 1. J 

water—direct expansion or full flooded > 
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Vacuum pressure type for removing objection- 
able odors or delivering delicate products by 


means of air pressure. 


Write for new, complete 


bulletin Section No. 200 
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from the EDITOR 


Cases in the State and Federal courts and 
Federal Trade Commission activities over the past few 
months demonstrate the number and variety of issues 
that arise in the day-to-day business of producing and 
distributing milk and milk products. 


In Boston the now famous Schofield Case gave 
additional support to Federal Marketing Orders by 
reiterating the principle that differences over Fed- 
eral Orders must be settled under the provisions of 
the Agricultural Adjustment Act rather than in 
the courts. 


In Florida the Department of Justice charged 
17 defendants including branches of Foremost Dairies, 
Borden's, and Southern Dairies with violating the 
Sherman Act by fixing and maintaining prices of 
milk and milk products sold to U. S. government 
installations. 


Mergers and acquisitions have been getting a 
hard look from the Federal Trade Commission. National 
Dairy Products Corporation, Borden Co. and Beatrice 
Foods Company are under investigation. The companies 
are telling their side of the story in public 
hearings this month. 


A Tennessee court upheld the State's new fair 
trade law in turning down an action brought by the Dean 
Milk Co. In California, Safeway Stores has dropped its 
long litigation on the question of resale price con- 
trol when the death of the judge who had been hearing 
the case made it necessary to start all over again. 


In Kansas, the Arkansas City Cooperative Milk 
Association, Inc., flatly denied FTC allegations that 
it violated the Robinson-Patman Act by charging three 
cents a quart less for milk sold to Arkansas City 
customers than it charged customers in surround- 
ing areas. 


A federal court dismissed a suit contending 
that Maryland Cooperative Milk Producers, Inc., were 
violating the Sherman Act. Not only is the Co-op not 
an illegal monopoly said the court, but its opera- 
tions are peculiarly sanctioned by federal statutes. 
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TROUBLE-FREE and 


SPECIAL COMPOUNDED FOR DAIRY SERVICE 





AMAZING . ‘LUBRIC! 






Cleans, lubricates, reduces bottle breakage) 
and chain drag, minimizes friction, prevents 
chain wear. 


ran 
ECONOMICAL 
Highly concentrated, no foaming, more slip 
per drop—more lubrication per pound. 


Highly glycerinized for perfect lubrication, Non greasy, 
water soluble, sanitary, cleans chains. iG y 
HAYNES ‘Se LUBRICANT (drip or trough service) for every 
type chain conveyor in dairy and bottling plants. Use . 

for economy and complete satisfaction. Haynes Drip Lubricator 
available at low cost. 


ORDER FROM YOUR JOBBER 





Hanes (eae Te 


with the WEW 
*CUSHION GRIP HANDLES 
promote 
Dairy Product Sales 


Bottled milk becomes “so easy 
and safe to carry” 























































Made! San No. Packed | Shipping Wt. 
to Corton | Por Corton 
4$ 4 Sq. Quart Bottles 10 7 Ibs. 
6s 6 Sq. Quart Bottles 6 6 Ibs. 
LIGHT WEIGHT 8s 8 Sq. Quort Bottles 6 17% tbs. 
STURDY 
ALL WELDED 4R 4 Rd. Quart Bottles 10 8 ibs. 
CONVENIENT 
HANDY 2-%y SR|2 Sq. or Rd. % Gol. Botties| 10 7 ths. 
EASY TO CARRY 
RUST PROOF 4-Y_ SR|4 Sq. or Rd. % Gal. Bottles t) 7% ios. 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 2-%4 0} 2 Oblong % Gal. Bottles 10 7 Ibs. 
ATTRACTIVE 
4-%,0} 4 Oblong % Goal. Bottles 6 74% tbs. 








THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVENUE VELAND OHIO 








Tight joints, no leaks, no shrinkage 


Odorless, polished surfaces, easily cleaned 









MOLDED TO 
PRECISION STANDARDS 


QR 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


a 


DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Advantages 












RX 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 


Sanitory, unaffected by heat or fats , 
No sticking to fittings 


Non- i 
M-porous, no seams or crevices Stesinete Une blocks 


Help overcome line vibrations 

Withstand sterilization Long life, use over and over 
Available for 1”, 1%", 2”, 2%” and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue Cleveland 15, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should be used to lubricate. 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
1 BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 


— 


lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


. ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
> SHAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 





THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 


PER CARTON 
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EDITORIAL 





Surplus Milk Is a Producer Responsibility 


C. R. Brock, the organization’s president, predicted that milk pro- 

duction and the market for milk and milk products would come 
into balance by 1965. An editorial in the December issue of Hoard’s | 
Dairyman, commenting on this prediction observes, “Nine years is a long 
time to wait for a return to normalcy in supply and demand.” The edi- 
torial goes on to say, “It would be a welcome and refreshing relief if the 
processing branch of the dairy industry began to show interest in a peace- 
time dairy program which promises more than nine more years of | 
the same.” 


A T THE ANNUAL MEETING of the Milk Industry Foundation 


We cannot agree with the implication in the Hoard’s editorial that 
the processing branch is uninterested in the problem of production that 
confronts the nation’s dairy farmers. Processors are clearly and _ ear- 
nestly interested because the health of the segment of the industry that 
provides the raw material is their business and also because there is a 
growing sense of industry responsibility and inter-relationship. 


We do not believe, however, that production and consumption will 
come into balance by 1965 or 1985 or 2005 unless the farmers themselves 
do something about gearing their production to the needs of the market. 
The ultimate responsibility for production rests with them. The Nationa 
Grange has proposed a self-help plan which is a step in the right direc- 
tion. So has the National Milk Producers Federation. But the heart of 
the problem is simply the fact that there is more milk produced than the 
market can use. The splendid work of the American Dairy Association is 
an attempt to expand that market. But again and again as the reports 
come in we learn that encouraging increases in consumption have been 
offset by greater increases in production. The day that dairy farmers give 
processors the authority to determine the amount of milk that shall be 
produced is the day that they can be justly charged with the responsi- 
bility for surplus milk. We find it very difficult to understand the logic 
that justifies criticism of processors for a record-breaking annual produc- 
tion of 127 billion pounds of milk which they have neither the authority 
nor the responsibility to control. 
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We're Working with You 


Hackney bodies always meet your needs and stay ahead of 
the parade, because “we're working with you.” Hackney’s 
factory representatives are strategically located to be at your 
beck and call. They keep their fingers on the pulse of your 
industry. Behind them is a staff of specialists at the home 
office, interpreting your needs through development and 
production of better bodies. Over a century of know-how 
and know-why is backed by a plant as modern as tomor- 
row, and equipped to turn out the miracles of today. 
One Hackney body in your Heet will prove its supe- 
riority. Let us give you all the facts. 


Hackney Bros. Body Co. * Wilson,N.C. * Phone 7-0105 


January, 1957 


* Builders of Better Bodies Since 1854 











NO PRUDENT PERSON WHO HAS HAD OR WISHES 
TO AVOID HEART DISEASE SHOULD EAT A 
HIGH-FAT DIET OF THE TYPE CONSUMED 


BY MOST AMERICANS. 


WHEN HUMANS EAT HIGH-CALCIUM MILK AND 
CHEESE, STRONTIUM 90 LODGES IN GROWING 
BONES. THERE IT STAYS, IRRADIATING THE TISSUE. 


The Dairy 


Between Novem- 

re ber 12 and Decem- 
ber 3 four national 

featiire magazines and three 
metropolitan New 

York 

representing a com- 

bined 


newspapers 


circulation of 
12,722,768 carried feature articles as- 
sociating milk with heart disease, can- 
cer, and radioactive strontium 90. If 
one considers what the circulation de- 
partments refer to as “pass along 
readership” it is not unreasonable to 
believe that 50 million people were 
exposed to the frightening spectacle 
of milk as a possible cause of athero- 
sclerosis, as a food loaded with dan- 
gerous and as 


radioactive materials, 


a potential cancer hazard. 


Curiously enough these stories do 
not appear to have any extensive in- 
fluence on the consumption of milk. 
In 1949 when the leading newspaper 
Rhode Island, pub- 
lished a series of articles that began 
with the celebrated headline, “Some 
Rhode Island Milk Unfit For Human 


Consumption,” the reaction was swift 


in Providence, 


There were distrib- 
utors in the area who lost as much as 


and devastating. 


40 percent of their business over 
night. Nothing like that has happened 
as a result of the articles that appeared 
in the Saturday Evening Post, Time, 
and Newsweek. There have been re- 
ports of a few customers lost here and 
there but 

We 


instance of 


these have been isolated 


cases. have not encountered a 


single widespread cus- 


tomer alarm. 


This is both a fortunate and unfor- 
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By NORMAN MYRICK 


That 


the big guns have been fired and no 


tunate thing for the industry. 


appreciable damage has been done is 
an encouraging thing. But that noth- 
ing appreciable has happened is in 
itself one of the chief reasons for con- 
cern. It may be that living as we do, 
in an age when the spectacular is 
commonplace and the super-colossal is 
on the next channel, that we are be- 
coming sensational. 
While this is a plausible thesis, it 


inured to the 


probably is not an accurate analysis 
of the public mind. We suspect that 
the public, consciously or uncon 
sciously, is going through a period of 
watchful waiting. The fact that noth- 
ing of any consequence has happened 
to milk consumption as a result of the 
discussions in the press should not be 
construed as meaning that nothing of 
any consequence has happened; that 


ONE MILK CUSTOMER LOST, 
REASON: HEART STORIES 
Gordon Umer, vice-president 

of the Urner-Barry Company, 
reports this incident between 
himself and a friend of long 
standing, a successful business- 
man, at lunch recently: 


Friend: “The recent flood of 
articles in the highest-standing 
periodicals by reputable authors 
and citing assumedly expert 
authorities—linking the fats in 
whole milk, milk products and 
eggs with heart disease has me 
plain scared! I’ve switched for 
good to non-fat milk; I barely 
touch butter; and I've quit eggs 
altogether!” 


Industry Must Act 


the stories can be dismissed as an- 
other series of potshots at a favorite 
journalistic target. Something has hap 


pened. 


People buy milk for two reasons: 
because they like it and because they 
believe it is a highly nutritious food. 
Of the two, the nutritional angle is 
by far the most important. The sta 
witness on the American Dairy Asso- 
ciation’s extensive and expensive tel- 
evision programs has been Dr. Herrald 
DeGraff, a specialist in nutrition. The 
network of dairy councils that has 
been developed by the National Dairy 
Council is under the direction of peo- 
ple trained in the science of nutrition. 
The vast school milk programs have 
been prompted and accepted be- 
cause they represent good nutrition. 
Mothers buy milk and urge their chil- 
dren to drink it because it is supposed 
to be a fundamental part of a healthy 
Take that belief in the 
nutritional value of milk and you have 


diet. away 
removed the principal incentive for 
its purchase. 


Up to the present time that belief 
has not been destroyed. Indeed, the 
accepted nutritional attributes of milk 
have not been challenged. The ques- 
tions that have been raised deal with 
new and, until recently, unsuspected 
aspects of milk. The question is not 
so much one of nutritional value as it 
is whether the nutritional values are 
outweighed by the dangers of athero- 
sclerosis, cancer, and radioactive stron- 
tium 90. The articles that have been 
appearing in the public press are a 
part of a great debate on this ques- 
tion. It is a that has 


debate been 
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BUILT WITH HORIZONTAL, VERTICAL OR 
AIR AGITATION 


Valve disconnects in seconds without 
tools by means of simple clamp. Quick, 
easy valve removal simplifies and en- 
courages daily cleaning. 


Another Walker first! ! 


January, 1957 


Available in a wide range of 
dimensions to fit your space needs. 


Conforms to or Exceeds 3-A Standards 


It is now possible to solve your problem of 
product storage in a limited area, with the 
newly designed WALKER SPACE-SAVER Stor- 
age Tanks. 


Advanced engineering design now makes 


this custom made tank available without 
paying the customary premium price. 


Electric welded of heavy gauge stainless steel 
and smoothly polished to a No. 4 finish for 
easy cleaning and draining, Walker Space- 
Saver Storage Tanks meet the most rigid sani- 
tary and manufacturing requirements. 


Walker engineers will gladly assist you in 
finding the most economical and profitable 
solution to your storage tank problem. 


All Walker Storage Tanks are delivered F.O.B. 
our truck to your plant, within a 300 mile ra- 
dius of the factory at New Lisbon, Wisconsin. 


WALKER 
STAINLESS EQUIPMENT CO. 


NEW LISBON, WISCONSIN 


DISTRIBUTED IN MINNESOTA BY 
EQUIPMENT SALES DIVISION 
LAND O’LAKES CREAMERIES 
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going on for several years, gradually 
increasing in its intensity. The fate of 
the dairy industry depends on the out- 


come of that debate. 


Those are serious words. They are 
written with a full realization of their 
solemnity. But what they say is as 
true as daylight and darkness are 
true. There is a dairy industry be- 
cause there is a market for dairy 
products. Markets are largely a state 
of mind as the billions of advertising 
dollars that are spent to influence that 
state of mind attest. The present state 
of the public mind is favorable toward 
dairy products. The effect of the great 
debate is to place that favorable atti- 
tude in jeopardy; indeed, it raises the 
very definite possibility that an un- 
favorable attitude may develop. The 
development of such a state of mind 
would mean nothing less than the 
elimination of the market for dairy 
products. 


As one examines the problem, three 
predominant facts emerge. The first 
is the one-sided nature of the debate. 
Every single one of the seven articles 
published in the three-week period to 
which we have referred were on the 
negative side. They gave no reason 
that would lead the reader to believe 
that milk was not in some way con- 
nected with the terrible afflictions they 
discussed while they did give a num- 
ber of reasons that would lead the 
reader to believe that there was a 
connection. If one took this published 
material at its face value one would 
have every justification for finding 
milk a suspect as a cause of heart 
disease and a proven carrier of dan- 
gerous radioactive strontium 90. 


Lack of Industry Concern 

The second significant aspect that 
becomes readily apparent is, on the 
surface at least, a tragic lack of indus- 
try concern. We have seen no refer- 
ence to the problem in bulletins from 
the various state and national asso- 
ciations with the exception of routine 
news releases from the National Dairy 
Council and the American Dairy Asso- 
ciation. True, Dr. Anderson of the 
NDC staff has been doing magnificent 
work in an effort to give some sub- 
stance to the industry role in the great 
debate. True, there have been official 
letters to the editor of Time magazine 
and the New York Times. True, the 
American Dairy Association issued a 
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Meat... 


and the Need for Reasonable Amounts 
of Fat to Maintain Good Health 


Tue place of dietary fat in human nutrition is being widely discussed. 


Scientists who know tell us that some fat is desirable in our everyday diet 
whether body weight has to be reduced or not. 


Why are fats important to good health? Because they contribute to the 


processes of growth and replacement of tissue. Because they are an im- 


portant source of calories. Because they make foods more inviting and 


better tasting. 


Despite great advances in nutritional knowledge the exact role of fat in 


the diet is not yet fully defined. Yet it is known that some fat is necessary 


in healthful day-to-day nutrition. 


For good health, good nutrition, and tastier meals, be sure there is some 


fat—in reasonable amounts—in your daily diet. Meat—the most versatile 


of high protein and B vitamin foods—because of its many varieties and cuts 


is an excellent vehicle to provide this essential fat in any amount desired. 


Animal fat products, such as lard, are not only economical, but add delight- 


fully to the taste appeal of hundreds of recipes. 


American Meat 


The nutritiona! statements made in this advertisement 
have been reviewed by the Council on Foods and Nutri- 
tion of the American Medical Association and found 
consistent with current authoritative medical opinion. 


Institute 


Main Office, Chicago... Members Throughout the United States 








This is the type of advertisement that the American Meat Institute is using to combat the 
fat-heart disease debate. The ad is scheduled to appear in about 50 professional medical 
nutritional journals 


release during the late summer, that 
pointed out the inconclusive nature 
of the evidence relating milk to heart 
disease. The release got a substantial 
play in some segments of the trade 
press where it was blown up _ into 
soothing headlines representing the 
worst kind of wishful thinking. But 
as far as any grand mobilization of 
the industry to meet what is essen- 
tially a challenge to its very existence 
is concerned, there has been none. 
Herman Boland of Galliker’s Dairy in 
Johnstown, Pennsylvania, one of the 
most devoted and militant advocates 
that the dairy industry has, wrote 
13 letters in long hand to the ed- 
itors of the trade press and_ the 
heads of the principal national trade 
organizations calling for the creation 
of a nation-wide program to meet the 
challenge. But beyond that we have 
seen nothing. 


Let a price war break out and there 


are meetings and maneuvers and leg- 
islative hearings all over the lot. How 
well we remember the legislative hear- 
ings in Washington during the days of 
OPS! We note that the Dairy Indus- 
try Committee is planning to present 
the industry’s opinion before the In- 
terstate Commerce Commission on a 
request for an increase in freight rates. 
But on an issue that has the clear 
potential of making everything else 
unnecessary, there has been a lette1 
to the editor of Time magazine and 
the brave but lonely voice of Herm 
Boland. This is 


ostriches. 


strictly for the 


A Basic Fear 
A third characteristic of the prob 
lem and one that makes it both dif- 
ficult and dangerous is the extent to 
which it deals with the unknown. The 
psychologists tell us that fear of the 
unknown is a basic human fear. Peo- 


(Please Turn to Page 89) 
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Some Typical Steam Problems 


Solved by AMMESTEAM 


GENERATOR 


“... EXTREMELY VARIABLE STEAM DEMAND 
HANDLED SMOOTHLY AND EFFICIENTLY” at St. Joseph 
Paper Company, Houston, Texas. Writes C. J. Christman, 
Plant Engineer: 


“We have an AMESTEAM GENERATOR, 300 HP, 150# 
W.P. in our plant. It has been in operation since January, 
1949. We have an extremely variable steam demand, but 
this boiler handles it smoothly and efficiently. Practically all 
the original equipment is still in use and in first-class 
operating condition. We have never had a leak in our boiler 
or pipe installation during seven and one-half years of 
uninterrupted service. The boiler is economical, maintenance 
costs are very low, and we are completely satisfied.” 









WHAT’S YOUR STEAM PROBLEM 


If you need 10 to 600 HP and want the kind of space- 
saving, trouble-free service enjoyed by these owners 


of AMESteam Generators, write today for our catalog 


and the name of your nearby Amesteam dealer 
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TO DATE,” reports Scranton Wiping Cloth Company. 


“...of all the equipment we purchased last year to com- 
pletely equip our new laundry facilities, which include your 
150 HP heavy oil, high pressure automatic AMESTEAM 
boiler,” writes company official L. Light, “we can honestly 
state that the performance of this piece of equipment has 
been such that we now consider it the best dollar investment 
that we have made to date. From a fuel standpoint alone, 
our records indicate that it is costing us 51.7c per thousand 
pounds of steam...” (not counting the maintenance labor 
savings enjoyed by this firm! ). 


“VERY SATISFACTORY” on lumber dry kilns is the report by J. S. 
Gudmundsson, Director, Foreign Trade Division of Wood-Mosaic 
Corporation, describing performance of the AMESTEAM GENER- 
ATOR at the firm’s New Orleans yard. 

“The AMESTEAM GENERATOR we have there for running our 
lumber dry kilns has operated very satisfactorily, and we would 
specifically like to comment on the very excellent service that your 
representative has given us.” 
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FIGURE 1 cl 
9 
Ball spray as bly designed for permanent installation in 9 
storage tanks and bulk tankers. The perforated part of the SE 
spray assembly is removable permitting inspection of interior 
surfaces of the entire unit. ws 
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By D. A. SEIBERLING and W. J. HARPER ta 
I 
gi 
cl 
The past several tries. All approaches to the problem heads, (4) electric-motor-driven rotary al 
* . P ~ > . 
P ae years have seen have involved some procedure for spray heads, (5) removable fixed coni \ 
rapid development spraying the detergents on the soiled cal spray nozzles, (6) removable is 
of new cleaning — surface. No similarity exists beyond (portable) ball sprays, and (7) perma e 
processes, equip- this point, however, for the methods _ nently-installed ball sprays. S] 
ment and materials. are numerous and varied—in design ae it 
a ee : ; ; : The success of these types of me 
[he application of in effectiveness—and in uniformity of ; ‘ ss n 
; : ; chanical cleaning equipment sug- 
recirculation clean- performance. ge, : ti 
; ; ; ; gested the possibility of creating de 
ing procedures involving moving the Typical S Equi . iat 1 gy Sr ng a 
. , ica ra vipmen vices that could be installed in tanks 
detergent to the soiled surface—rather yP Pay . Se ‘ ing! 
' a as permanent fixtures. Accordingly it 
than the soiled surface to the deter- Spray methods can be classified a ; . ‘ 
. . . . attey tion was given to experimenta ) 
gent—has enabled the development into several categories including: ; é 5 = 
; ie Ber cit 5 é tion with permanently-installed ball a 
of cleaning methods which produce (1) water-driven rotary spray heads, a : 
3 ‘ 4 Sey re ; : eit sprays. There were several encourag- t] 
superior results at lower costs. (2) water-driven oscillating spray Pa aie ; 
2 er esata: owe Site ing possibilities. Such a unit has no ir 
= ; oe ’ ieads, (3) air-driven rotary spray ~ : 
Cleaning-In-Position was first ap- moving parts; it can be made com n 
plied to sanitary pipelines. More re- pletely of stainless steel; and its per- 
age noenee THE AUTHORS . ; . 
cently, certain items of processing formance is not affected greatly by ~ 
equipment have been successfully Dale A. Seiberling and Wil- minor variations in supply pressure. ; 
cleaned for long periods of time in liam J. Harper are members of Furthermore, once an installation is ' 
this manner. In all cases, dependence the Department of Dairy Tech- made which provides the desired re 
upon detergent concentration, temper- nology at the Ohio State Uni- sults, it will continue to do so. And : 
ature, and time—rather than manual versity. Dr. Harper, a graduate then the tanker, tank, or vat fitted 
scrubbing—have provided more uni of the University of Wisconsin, with permanently installed ball sprays 
form results. has been engaged in research need only have its inlet and outlet 
a oe : 7 in dairy chemistry and dairy connections attached to a suitable cir 
‘ecirculation cleaning of farm tank- . a : : : Rags 
; ra ; bacteriology. Mr. Seiberling is culating unit. The ball spray has only a 
ers, transport tankers, storage tanks, ; . : ‘ ‘eae 
; an outstanding dairy engineer one disadvantage—that being its re h 
and processing vats appears to be a a 
é , who has done some magnificent quirement for greater rates of wate e 
most rewarding area for exploration at 2 Sy ; : ‘a aga 
: . work in applying the techniques recirculation than the rotary units in rn 
the present time because of the tre- ; ; , 
of automation to the cleaning large tanks. ' 
mendous amount of such equipment ‘ ; | 
: ‘ 4 P operation. _ $ : 
found in the dairy and allied indus The ball spray system is relatively a 
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new. Published references were made 
to such spray units in 1955’. Sev- 
eral permanently installed units were 
viewed in 1954 shortly after beginning 
the work described herein’. The 
major objectives of this study were to: 
(1) develop a unit which would meet 
regulatory requirements with respect 
to construction and finish for perma- 
nent installation within the milk zone 
of storage tanks, vats, and tankers; (2) 
demonstrate the ability of the unit to 
maintain continuously the interior of 
such a vessel in a sanitary condition 
equivalent to or superior to manually 
cleaned vessels of similar design; and 
(3) obtain evidence indicating the 
spray unit to be “self-cleaning,” i.e.. 
capable of being maintained in a sani- 
tary condition through treatment re- 
ceived during normal spray cleaning 
operations. 


Spray Assembly 


The spray assembly (Figure 1) in its 
present state of development consists 
of two demountable 4” balls welded 
on an inverted, T-shaped structure 
formed of 1%” stainless steel tubing. 
The halves of the ball are held to- 
gether with a stainless steel bail 
clamp. All surfaces of the assembly 
are accessible for visual inspection. All 
welds are suitably ground and pol 
ished. The vertical supply pipe is 
equipped with a collet and matching 
split adapter plates which facilitate its 
installation in a 2%” inlet fitting which 
must be welded into the top of the 
tank (or manhole cover on tankers). 


Approximately 40 holes are drilled 
in the removable half of each ball to 
provide spray coverage of the front 
and back tank heads and the upper 
third of the tank sides. Special group- 
ings may be drilled on the job when 
necessary to handle observation win- 
dows, inlet fittings, and manhole cov- 
ers. Holes are also provided in the 
vertical pipe in the inlet fitting area. 
A hole is drilled in the bottom of each 
ball to permit product and detergent 
drainage. 


Performance Evaluation 


Two 2,000-gallon storage tanks and 
an 1,800-gallon bulk pick-up tanker 
have been cleaned exclusively with 
equipment of this type for over 21 
months. Throughout this period the 
tanks appeared clean to visual ex 
amination, and ultra-violet light ob- 
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TABLE 1 


Bacterial Counts From Manually Cleaned Storage Tanks 


Area Before cleaning (b) 


Bacteria count/swab (a) 


After cleaning After sanitizing 


Raw tank Past.tank Rawtank Past.tank Rawtank Past. tank 








Outlet 13,500 989 1,309 80 
Agitator 460 320 20 20 
Light Port 9,840 580 
Left Side 98,000 22,200 3,940 540 420 0 
Right Side 2,680 340 340 20 
Top 6,600 460 480 52 
End 2,320 540 330 0 
Door or Lid 740 460 20 0 
Average for tanks 8,010 520 436 25 





(a) Average of each area for two trials—40 square inches per swab. 


(b) General surfaces throughout tank. 





servations indicated no milk-stone 
formation. 


Finished product counts showed no 
increase during the 21-month period. 
Additional bacteriological data indi- 
cating the condition of the tank and 
spray surfaces were obtained with the 
swab test method. Standard Methods 
requires that a total of 40 square inches 
of surface be swabbed on large equip 
ment. This requirement was not con- 
sidered rigorous enough to permit a 
complete evaluation of the bacteri- 
ological effectiveness of the spray 
cleaning procedure. Therefore, at least 
200 square inches of surface were 
swabbed in each tank. In all cases, 
swabs were taken before cleaning, 
after cleaning, and after sanitizing 
the equipment. Care was taken so 
that areas that had been swabbed 
once were not swabbed again during 
the same trial. The swabs were chilled 
to 40°F., taken to Columbus in an 
ice bath, and plated immediately. 


Effectiveness of manual cleaning: In 
order to determine the effectiveness 
of the spray cleaning system, it seemed 
important to obtain data on manual 
cleaning methods to provide a basis 
for comparisons. For this study, swabs 
were taken from a 1,000-gallon raw 
milk storage tank in the University 
Dairy and from a manually cleaned 
400-gallon skim storage tank in the 
same commercial plant in which the 
spray cleaning experimentation had 
taken place. The results for two trials 
on each of these two tanks are shown 
in Table 1. The data are presented 
as the number of bacteria removed 
with each swab (40 square inches). As 
reported in Standards Methods, esti- 
mated counts which do not exceed 
500 bacteria per 40 square inches are 
considered satisfactory. 


The raw milk storage tank had a 


relatively large number of bacteria on 
the surfaces prior to cleaning. After 
cleaning, the tank had a generally 
clean appearance. In both trials, the 
counts exceeded standards following 
the cleaning operation, but were satis- 
factory following sanitizing with 200 
ppm. chlorine solution. 


The pasteurized skimmilk storage 
tank had a relatively low number of 
bacteria on the surfaces prior to clean- 
ing. As would be expected the bac 
teria counts after cleaning were lower 
than for the raw milk storage tank. 
After sanitizing by fogging with 300 
ppm. chlorine solution, all counts were 
satisfactory. The average count for 
the entire tank was quite low. 


These limited trials showed that 
manual cleaning practices used in the 
two plants did not in themselves pro 
vide bacteriologically sanitary surfaces. 
However, the average tank counts 
could be reduced to a satisfactory 
level by proper sanitizing treatment 
although individual counts were still 
high in the hard-to-clean areas of the 
raw milk tank. 

Effectiveness of spray cleaning: 
Both of the storage tanks and the 
farm tank truck were spray-cleaned 
in the same manner, with the same 
detergent, detergent strength, and 
washing temperatures. The tanks were 
cleaned daily with a chlorinated alka 
line detergent and were given an addi 
tional treatment once weekly with an 
organic acid. Cleaning temperatures 
were 130-135° F. and_ circulation 
times were approximately 10 minutes. 
The swabs were obtained prior to 
cleaning, immediately after cleaning, 
and then after sanitizing with 300 
ppm. chlorine solution by fogging. 
Figures 2 and 3 present cross-section 
views of the tanks indicating the ball 


(Please Turn to Page 34) 
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FIGURE 2 


Typical installation of a permanent ball 

spray assembly in a storage tank. Num- 

bers indicate areas from which swabs 
were collected. See Table 3. 
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FIGURE 3 


Typical installation of a ball spray assembly in a bulk tanker. The positive 
pump is by-passed during spray cleaning operation. Numbers indicate 
areas from which swabs were collected. See Table 3. 


TABLE 2 
Bacterial Counts from Spray Cleaned Storage Tanks and Bulk Tanker 


Bacteria count/swab (40 square inches) 




















aad Before cleaning (a) After cleaning — After sanitizing———— 
Area Tank Tank Tank Tank Tank Tank 
No. 1 (b) No. 2 (c) Tanker (c) No. 1 (b) No. 2 (c) Tanker (c) No. 1(b) No.2(c) Tanker (c) 
1 240 1440 400 4 40 32 
2 12 140 132 0 0 12 
3 8 470 120 0 0 32 
4 12 144 122 0 60 24 
5 32 172 76 0 76 0 
6 130,000 82,000 310,000 132 56 4 0 
7 0 40 104 0 0 8 
8 8 16 88 0 0 0 
9 12 60 78 8 0 
10 0 292 12 8 
WW 0 0 0 0 
12 108 4 
13 196 4 
Average for tanks 57 240 147 1.1 1.8 11.6 
(a) General surfaces throughout tank. (b) Average of two trials. (c) Average of four trials. 
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Freshness” and “Shelf-life” are today’s key words 
in processed cheese sales. With durable, crystal-clear 
Cellothene your cheese package is an eye-stopping, sparkling 
showcase with production-fresh flavor sealed in. Longer 
shelf-life is guaranteed—shrinkage reduced to a minimum. 
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FIGURE 4 
The spray assembly was swabbed at the areas indicated by the numbers to determine 
the bacteriological condition of the surfaces when used as a permanent installation. 
See Table 2. 


spray installation method and the gen- 
eral areas from which the swabs were 
collected. Two trials were made on 


Storage Tank Number |. Four trials 


were conducted on Storage Tank 
Number 2 and the bulk pick-up 
tanker. Tank Number | was fitted 


with a direct expansion cooling coil 
which was also swabbed on two sur- 
faces from areas on the top and bot- 
tom of the coil. 


The results of these studies are pre- 
sented in Table 2. The number listed 
under “Area” corresponds to the loca- 
tions shown in Figures 2 and 3. 


With exception of the outlet of 
Tank No. 2, every area swabbed 
provided counts of less than 500 bac- 
immediately after 
cleaning in all trials. The overall aver- 
age bacteria count of the various sur- 


teria per swab 


faces after cleaning was approximately 
12% of the recommended allowable 
number for Tank No. 1, 50% of the 
recommended allowable number for 
Storage Tank No. 2, and 35% of the 
recommended allowable number for 
the bulk pick-up tanker. Of interest 
was the agreement between different 
All swabs 
taken from the same general location 
approximately the same 
number of bacteria. After sanitizing, 


trials for the various areas. 
contained 


all areas of the three tanks were satis- 
factory and the average counts were 
reduced to less than 3% of the allow- 
able number of bacteria per square 
inch. The cooling coil in Storage Tank 
No. 1 met the standards for both areas 
swabbed in all trials. 
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An additional experiment was con- 
ducted to determine the extent to 
which the bacterial count of the tank 
surfaces increased during a period of 
time following the cleaning operation. 
The bulk pick-up tanker was cleaned 
in the normal manner, and allowed to 
stand for 14 hours without sanitizing. 
Swabs were obtained from the 10 test 
areas at that time. Six of these swabs 
contained an average of less than 60 
organisms per swab—the average of the 
other four swabs was 1,000 organisms 
per swab. The for the 10 
swabs was 384 organisms per swab- 


average 


still below the recommended stand- 
ards. After sanitizing, the average for 
the ten swabs was 100 bacteria per 
square inch, or about 20% of the rec- 
ommended allowable number. 


Since the ball spray assembly was 
designed for permanent installation, 
it was manufactured so that it could 
be taken apart readily for inspection. 


of swabs were taken to determine the 
bacterial condition of the inside and 


outside surfaces of the entire assem- 
bly. Figure 4 shows the construction 
of the ball sprays and indicates the 
areas swabbed. The results are pre 
All surfaces of the 
spray assemblies, including the joint 


sented in Table 3. 


surfaces, were satisfactory from a 
bacteriological standpoint immediately 


After 


sanitizing, all of the surfaces were 


after the cleaning operation. 


essentially sterile. The spray assem- 
blies were thus considered to be self- 
cleaning. Their presence in the tank 
during product handling would obvi- 
ously not be a problem from the stand- 
point of providing a source of bac- 
terial contamination. 


SPRAY SYSTEM FEASIBLE 
This study indicated the feasibility 
of cleaning storage tanks and_ bulk 
pick-up tankers with permanently-in- 
The 
cleaning system was shown through 


stalled spray assemblies. spray 
bacteriological evaluation to give re 
sults which were satisfactory and were 
superior to manual cleaning opera- 
tions. Further application of the prin 
ciples and procedures can be made to 
nearly any food product tank or vat. 
Such recirculation techniques not only 
aid in reducing cleaning costs and im- 
proving cleaning results but are sus 
ceptible to complete automatic con- 
trol—permitting as precise control of 
cleaning and sanitizing operations as 
modern 


is presently enjoyed with 


HTST pasteurization. 
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TABLE 3 


Bacterial Counts from Surfaces of Permanently Installed Spray Assembly 


Area Before cleaning (b) 


16,200 


wah Wn 


Average for spray assembly 


Bacteria count/swab (a) 


After cleaning After sanitizing 


30 
1 
0 
0 

12 


8.6 0.2 


oooo-=- 





(a) Average of two trials —8 square inches per swab. 


(b) General surfaces of spray assembly. 


American Milk Review 











= 


6 | 
Chuc 
Party 
and « 
ing « 
you'l 
most 
natio 
leadi 
per s 
ano 


' 
6 | 
You'l 
will 
Mugs 
469¢ 
profit 
This ¢ 
a rec 
shoul 
nary 


6 F 
t 
Fully 
is an) 
admi 
manc 
comp 
isteril 
toa 
with | 
of a 
explc 
rial, 
solid 
Prom 














































































] 
the ' / 
and 
en- = 
tion ¢ 
: ViestH WU 
a Party Mugs Cy FOR PATIO, PLAYROOM AND DEN 
oint cottage cheese 
1 a 
itely PROMOTION 
\fter 
vere e ’ : 
on. sparkling pastel colors! 
self- Chuck full of “buy appeal"’ these 
tank Party Mugs represent a top value 
ybvi- and achievement in the glass mak- 
and- ing art. A real quality premium N rf 
“aq you'll be proud to offer to your ~ 
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On the Legal Side 


Court Holds Price Fixing by Cooperative 
Does Not Violate Anti-trust Law 


Suit against the 
Maryland Coopera- 
tive Milk Producers, 
Inc., in which the 
Federal Government 
contended that this 
association violated 
the Sherman Anti- 
Trust Act, was dismissed by the Fed- 
eral court on October 16th. 


In this decision the court held not 
only that the organization and pur- 
poses of this cooperative association 
were not an illegal monopoly which 
violated the anti-trust statutes as 
claimed by the Government, but fur- 
ther, that its operations were pecul- 
iarly sanctioned by the Federal 
statutes. 


In the Federal anti-trust act on 
which this action was based, it is pro- 
vided in part, “Every contract, com- 
bination in the form of trust or 
otherwise, or conspiracy in restraint 
of trade or commerce among the sev- 
eral states is declared to be illegal.” 
Then follows the penalty provision for 
a violation of the statute. “Every per- 
son who shall make any contract, or 
engage in any combination of con- 
spiracy declared to be illegal, shall 
be deemed guilty of a misdemeanor 
and on conviction thereof, shall be 
punished by a fine not exceeding fifty 
thousand dollars or by imprisonment 
not exceeding one year, or both.” 


The Borden Case 


For a violation of this act the Bor- 
den Company was indicted in 1938. 
In its defense that company had main- 
tained, as did this Maryland Coopera- 
tive Association, that its activities 
were exempt from the prohibitions of 
the anti-trust act. This contention it 
rested on three Federal statutes. One 
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in part, “Persons engaged in the pro- 
duction of agricultural products as 
farmers, planters, ranchmen, dairy- 
men, nut or fruit growers, may act 
together in association, cooperation or 
otherwise, with or without capital 
stock, in collective processing, prepar- 
ing for market and marketing in inter- 
state and foreign commerce, such 
products of persons so engaged.” 


Another of these statutes provides, 
“Nothing contained in the anti-trust 
laws shall be construed to forbid the 
existence and operation of labor, agri- 
cultural or horticultural organizations 
instituted for the purposes of mutual 
labor,” and a third provision, on all 
of which the defense of that company 
against the charges of this indictment 





QUANTITY DISCOUNT PLANS 
FOR CANADA? 


F. W. Hamilton of Hamilton, 
Ontario, speaking at the annual 
meeting of the Ontario Milk 
Distributors Association, de- 
scribed quantity discounts as 
“The only way we can com- 
pete with the sale of milk 
through chain stores.” Pointing 
out that store buying accounts 
for 85 per cent of the milk sales 
in Chicago and about 60 per- 
cent in Winnipeg, Mr. Hamilton 
said, “This week-end buying in 
the chain stores poses a real 
threat to our dairy business.” 


Sixty markets in the United 
States are already using quan- 
tity discount systems, Mr. Ham- 
ilton reported. He said that 
virtually all home delivered milk 
in the U. S. is bought on credit. 











had rested, that, “Persons engaged as 
original producers of agricultural prod- 
ucts, such as farmers, planters, ranch- 
men, dairymen, nut or fruit growers, 
acting together in association, corpo- 
rate or otherwise, in collectively proc- 
essing, preparing for market, handling 
for market in interstate and/or foreign 
commerce, such products of persons 
so engaged, may acquire, exchange, 
interpret and disseminate past, pres- 
ent and prospective crop, market, 
statistical, economic and other similar 
information by direct exchange be- 
tween such persons, and/or such asso- 
ciations or federations thereof, and/or 
by and through a common agent cre- 
ated or selected by them.” 


Of the defense of the Borden Com- 
pany that its acts came within the 
sanction of these Federal statutes by 
which that company was absolved of 
the charge of violating the anti-trust 
law provisions against monopolies, the 
Supreme Court in sustaining the in- 
dictment said, 


“The right of these agricultural pro- 
ducers thus to unite in preparing for 
market and in marketing their prod- 
ucts and to make the contracts which 
are necessary for that collaboration, 
cannot be deemed to authorize any 
combination or conspiracy with other 
persons in restraint of trade that these 
producers may see fit to devise.” 


Then, in not only denying to that 
company the protection of these agri- 
cultural exemption statutes, but, as it 
were, preparing a defense to the 
charges against the Maryland Coop- 
erative Milk Producers approximately 
eighteen years later, the court added, 


“In this instance the conspiracy 
charged is not that of merely form- 
ing a collective association of pro- 
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STRONGER CORNERS—The sheet steel cor- 
ners on Cumberland cases have been rein- 
forced with vertical wires, thus giving extra 
strength where strength is most needed. 


NAME PLATES—The number of lost 
or stolen cases is reduced to a mini- 
mum when Cumberland porcelain 
name plates are used. These name 
plates can be had in a variety of 
colors and many letter styles. Utilize 
this new and better means of inden- 
tification. It sets a new standard in 
the industry. 


























SHEET STEEL BOTTOM—For added 
elgehi-Tet lols MR Co Me] | MN ole] ol-1d olelel de Mae liE 
tainers, Cumberland offers a galvan- 
ized sheet steel bottom—years of 
experience have proven this gives 
the most effective container bottom 
protection available in the industry. 
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Capacity 
20 Quarts 
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io DELIVERY CASES 


Modern structural design embodied in Cumberland cases) eliminates 
needless weight but adds strength where needed. They‘re designed 
to assure maximum protection to paperboard containers. Leakers 
are less in Cumberland cases than you ever believed possible. 
prod- There is a Cumberland case for every 
which requirement. See your jobber or write 
ration, : us direct for descriptive literature and 
e any prices for your specific requirements. 


other 
these REDUCE YOUR COST OF DISTRIBUTION BY 
” USING ONE OF THESE MOST MODERN CASES 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 








Isometric drawing of corner showing 
unique sheet metal bottom attach- 
ment and stacking ring suspension. 
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form- " ENGINEERED PRODUCTS 
BOUND-O-STEEL BOUND-O-STEEL 
20-Quart Case for Quart 3x4 Case for Square 
Paperboard Containers. Glass Milk Bottles. 
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Enjoy the advantages of easily movable 

equipment, full protec tion of floors and the 
elimination of damage to equipment due to 
wracking — at no additional ex pense over 


ordinary casters and wheels. 








Always ’ 
and ROVE 


CASTERS & WHEELS 








have these 


for longer 
trouble-free 
service 


RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 






RUST-PROOFED . . . by zine plating. 


Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem; 
icals are freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 


STRING GUARDS. . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Gree Manual 


DARNELL CORPORATION, LTD. 


$ ANGELES 
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ducers to market their products but 
a conspiracy or conspiracies with ma- 
jor producers.” 
Cooperatives Granted Immunity 
In its recent dismissal of this anti- 
trust action against Maryland Cooper- 
ative Milk Producers on the ground 
that the acts complained of were with- 
in the immunity these 
various statutes, the Federal court 


granted by 


said in distinguishing between the 
conduct of this milk cooperative and 
that of the Borden Company which 
was condemned by the Supreme 
Court, 

“The statute states that ‘nothing 
contained in the anti-trust laws shall 
be considered to forbid the existence 
and operation of labor, agricultural or 
horticultural organizations instituted 
for the purposes of mutual help and 
not having capital stock or conducted 
for profit. This made farmers and 
farmers’ cooperatives favorites of the 
law, in a sense. They were granted 
an express exemption permitting them 
lo combine with impunity and legally 
agree to fix prices on their products. 

“Of course the exemption does not 
extend to a combination between agri- 
cultural associations and persons or 
entities that are not in this catalogue. 


It is the Government's position that 
the exemption does not apply to a 
combination of two or more agricul- 
tural cooperatives. 


“The obvious purpose of the exemp- 
tion was to liberate combinations of 
farmers and their cooperative organi- 
zations from the anti-trust laws’ pro- 
hibitions as long as they did not 
combine with others who are outside 
this category. It seems immaterial 
whether a large group of farmers 
organizes a single organization or di- 
vides itself into several organizations. 
Their joint activity is not illegal.” 

Then of the statutes exempting 
from the anti-trust laws dairy activi- 
tics the court here added, “These acts 
obviously must have contemplated 
that a common marketing agency 
would fix some prices for the products 
of all of its principals and would not 
discriminate between them. It must 
have been foreseen that these provi- 
sions would lead to price fixing.” 


References 


United States v. Maryland Cooperative Milk 
Producers, inc., U.S. District Court, District 
of Columbia, October 16, 1956 

15 U.S.C.A., Sec. 1 

7 U.S.C.A., Sec. 291, 455 

United States v. Borden Co., 308 U.S. 188, 
December 4, 1939 





W. A. McDonald Recognized 
for Work in Dairy Industry 


ILLIAM A. McDONALD, 
general manager of McDon- 
ald Cooperative Dairy Com- 
Flint, Michigan, has been 
named Michigan State University’s 
Dairyman of the Year by the Univer- 
sity’s dairy faculty. A vigorous leader 
in the Michigan dairy industry Mr. 
McDonald is credited with the intro- 
duction of homogenized milk in the 
United States. The product was dis- 
tributed by his firm as early as 1932. 


pany, 


Mr. McDonald was awarded a cer- 
tificate of merit by Dr. J. R. Brunner 
of the University dairy department in 
ceremonies held at Kellogg Center on 
the campus. The citation referred to 
Mr. McDonald’s “. . . outstanding 
contributions over the years to the 
manufacturing industry.” It continued, 
“You were an early investigator of 
nutritional properties of homogenized 
and soft curd milk. This work brought 


roo 





W. A. McDonald, general manager of 

McDonald Cooperative Dairy, who was 

named Michigan State University’s Dairy- 
man of the Year. 


you national acclaim. You are the 
state’s recognized authority on dairy © 
statistics, of dairy market trends and 
of legislation’s impact on the dairy 
industry.” 
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THESE ’57 CHEVIES TURNED THE 
TOUGH ALCAN HIGHWAY INTO A TURNPIKE! 


They took the ‘‘teeth’”’ out of North America’s 
toughest truck run in an amazing display of 
stamina and dependability! The Chevrolet 
Alcan test called for great truck components 

. and here they are, the same modern fea- 
tures you’ll get in your ’57 Chevy! 


Modern high-compression 6’s—a _ time-proved 
Chevrolet truck Thriftmaster 6 made the tortuous 
Alean Highway test look easy. . . registered a high 
18.17 miles per gallon! 


Short-stroke V8 power—with the shortest stroke of 
any truck V8’s, new Chevy engines stand first in 
their field for efficient load-pulling! Their great 
performance in Alaska proved it. 

Safe, sure brakes now Alcan proved—in light- and 
medium-duty models, Hydrovac power brakes* 
supplied up to 85% of the braking effort! 


Unit-design cab and body construction—Chevrolet 


truck cabs and bodies remained tight and solid on 
Alean bumps, showed that they’re built to last! 
Rugged Synchro-Mesh manual transmissions—they 
displayed never-say-die durability ...came through 
with smooth, flexible, trouble-free performance! 
Easy-going Hydra-Matic transmission*—it reduced 
driver’s work immeasurably and it saved wear on 
drive-line parts, too! 
Sturdy frames and long-leaf springs—these brawny 
chassis components proved they can take it when 
the going is roughest . . . took the Alcan’s worst 
with strength to spare! 
These Alcan-proved Task-Force 57 features and 
others like them (such as extra-heavy rear axles, 
easy-rolling Ball-Gear steering, and new, improved 
tubeless tires) are ready to tame your tough truck 
runs too! Boost your hauling profits by seeing your 
Chevrolet dealer soon! . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 

*Optional at extra cost. 


1957 CHEVROLET TASK-FORCE TRUCKS 


ne dairy PROVED ON THE ALCAN HIGHWAY...CHAMPS OF EVERY WEIGHT CLASS! J cnevno.er | 
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The Famous Twin-Pak Milk Twins 








‘e Sealking Twins are available to dairies 
to introduce Twin-Pak Half Gallons 
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Sealright’s 


TWIN -PAK 
“Half Gallon 


the modern way 
to Sell milk! 





There’s no faster way to sell a food than with a 
new packaging idea. Sealking—America’s only 
plastic-coated, non-wax milk carton is the first 
new idea in milk packaging in 25 years. Add the 
twin-pak half gallon to it and it’s no wonder 
that supermarket managers, executives and 
owners are enthusiastic about it. It builds traffic 
and multiplies turnover in dairy departments. 
Better still dairy men like it because not only does 
Sealking build new sales markets for them, but 
it’s an economical way to package milk. 

One single machine can package from half 
pints to half gallons. 








Sealright 
NI 


Oswego Falls Corp.—Sealright Co., Inc., Fulton, N. Y. 
Kansas City, Kansos—Sealright Pacific Ltd., Los Angeles, Calif. 


Canadian Sealright Co., itd., Peterborough, Ontario, Canada 
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Not Bad But Not Good, Lither 


Profits Per Dollar of Sales Show 
Slight Decline 


GROWING SALES MINDEDNESS SEEN IN BEEFED 
UP AD BUDGETS. LARGE SIZE CONTAINERS 


ROFIT PER DOLLAR of fluid 
milk sales for 446 distributors 


in the United States and Hawaii 
during 1955 averaged 2.18 cents. The 
figure is contained in a study of milk 
processing and distribution costs con- 
ducted for the Milk Industry Founda- 
tion by G. W. Starr, 
Business Administration at 
University. 


Protessor of 


Indiana 


Net operating profit for the year 
showed a decline of 4.3 percent from 
2.28 cents in 1954 to 2.18 cents in 
1955. The decline 
creased costs, particularly those listed 
under plant, delivery and office sup 
plies, and containers. These items ac- 
counted half of the 


was due to in- 


for more than 


increase in costs. 


Material and labor, two charges that 
together make up about 75 per cent 
of the total cost of processing and dis- 
tribution, showed no substantial vari- 
ation over the previous year. This is 
the first time that wages have not in- 
creased their share of the sales dollar 
since 1952. While the price of milk to 
the farmer rose by a full cent over the 
year before this was off-set by a de- 
crease in the cost of purchased trans- 
portation and other raw materials such 
as ingredients. Total material costs, 
the biggest item in list of expenses, 
was 56.48 cents as against 56.95 in 
1954. Wages 
cluding 


and salaries, not in- 
administrative salaries, _ re- 
mained exactly the same as the pre- 


vious year at 21.19 cents. 


The study, the eighth made by Pro 
Starr for the Milk 


fessor Industry 
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SHOW MUSCLE 


total of 
routes. 


Foundation, embraced a 
20,387 wholesale 


Close to a billion and a half dollars 


retail and 
of sales are represented which is just 
about a third of all the fluid milk sold 
in the United States. 
points out that the study relates only 
to plant and distribution costs. It is 


Professor Starr 


not a financial study and makes no 
attempt to show profit per unit. Con- 
sequently, although the average price 
of a quart of milk was 23.14 cents, 
and the average profit per quart was 
a half a (.2314 x 2.18), the 
figures averages and should be 


cent 
are 
treated as such. Some of the milk was 
sold in half pint containers, some in 
quarts, some in gallons, some in half 
gallons. The real value of the study 
is its use as an indicator showing 
where the consumer’s milk dollar goes 
and as a yard stick against which milk 
processors can their 


compare own 


costs. 


Container Sizes 

New information contained in the 
survey for the first time shows a break- 
down of advertising expenses and 
sales according to size of containers. 
Expenditures for advertising and pub- 
the companies re- 
porting added up to approximately 
$18,000,000. If this figure is applied 
to the other two-thirds of the milk busi- 
ness it gives a total expenditure for 
$54,000,000 
which is probably not far from the 
truth. In 


spent seven-tenths of one percent for 


lic relations for 


the entire industry of 
1944 reporting companies 


advertising. The amount allocated for 


this purpose in 1955 came to 1.2 per 
cent, a steady increase which speaks 
eloquently of the growing sales-mind- 
edness that has characterized the milk 
business in recent years. 


Sales by size of container were most 
difficult to compile because replies 
constituted a widely varying percent- 
age of the number of firms furnishing 
operating reports. In most areas quarts 
were the principal sales package. In 
some areas, however, gallons and half 
gallons constituted 48 percent of the 
total sales. Half pints were the chief 
Pints and third 


quarts never amounted more than 4 


small size packages. 
per cent. Professor Starr writes, “Al- 
though these percentages may be quite 
approximate, they nevertheless indi- 
cate the growing importance of sales 
in half-gallon and gallon containers.” 


Perhaps the most significant set 
of facts presented in the report is 
the unmistakable picture of costs out- 
stripping sales. Says Professor Starr, 
i . while sales rose 6.94 percent, 
expenses rose 7.02 percent and oper- 
ating profit only 2.77 percent.” 


GEOGRAPHICAL DISTRIBUTION OF 
CITIES REPRESENTED IN THE SURVEY 


1955 
REGION 1 
Maine 0 
Vermont 1 
New Hampshire 1 
Massachusetts 12 
Connecticut 20 
Rhode Island 0 
Total 34 
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Average Operating Results—Fluid Milk Dealers 


Net Trade Sales 

Material Costs (Raw Product) 
Purchased Transportation 

Other Material Cost 

Salaries, Wages, and Commissions 
Administrative Officers’ Salaries 
Container Costs 

Plant, Delivery, and Office Supplies 
Taxes and Licenses 

Insurance 

Advertising 

Depreciation 

Other Expense 

Total Cost 


Operating Profit 


Net Trade Sales 

Material Costs (Raw Product 
Purchased Transportation 

Other Material Cost 

Salaries, Wages, and Commissions 
Administrative Officers’ Salaries 
Container Costs 

Plant, Delivery, and Office Supplies 
Taxes and Licenses 

Insurance 

Advertising 

Depreciation 

Other Expense 

Total Cost 


Operating Profit 


REGION 2 
New York 22 
New Jersey 33 
Total 55 
REGION 3 
Pennsylvania 23 
Delaware 2 
Maryland 4 
Total 29 
REGION 4 
Virginia 4 
West Virginia 4 
Kentucky 7 
Tennessee 5 
Total 20 
REGION 5 
North Carolina 16 
South Carolina 6 
Georgia 9 
Florida 14 
Alabama 3 
Mississippi 2 
Total 50 
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1955 
Region Region Region Region Region Region Region 
1 2 3 4 5 6 7 
$1.0000 $1.0000 $1.0000 $1.0000 $1.0000 $1.0000 $1.0000 
4887 5770 4807 5024 4967 4647 A307 
0042 .0089 .0058 .0005 .0015 .0046 0146 
0994 0365 0811 0436 .0638 .0702 1122 
.2105 1983 2342 .1940 .1780 2285 .2760 
.0205 0134 0146 .0188 .0087 .0167 0058 
.0297 0366 0393 .0572 .0605 .0500 0491 
.0588 .0575 0512 .0647 0599 0566 0357 
0199 .0209 0213 .0278 0329 0223 0269 
.0089 .0067 .0081 .0057 .0067 .0072 .0050 
.0059 .0087 .0088 0179 0137 .0122 .0127 
.0206 0146 0155 .0219 0277 .0204 .0138 
0126 .0083 0181 .0168 0163 0237 .0072 
9797 .9874 .9787 9713 .9664 9771 9891 
0203 .0126 0213 .0287 0336 0229 .0109 
United 
Region Region Region Region Region Region States 
8 9 10 11 12 13 Totals 
$1.0000 $1.0000 $1.0000 $1.0000 $1.0000 $1.0000 $1.0000 
4094 5195 5553 5246 A919 4281 4764 
.0001 .0015 .0006 .0028 .0009 .0001 .0068 
0975 0411 0321 0343 .0827 1476 .0816 
2242 1493 1652 1737 .1678 .2047 2119 
.0205 0233 0061 0114 .0138 .0089 .0085 
0811 0651 .0602 .0656 .0570 .0733 .0588 
.0662 .0799 0597 .0770 .0815 0519 0577 
0126 .0236 0395 .0360 .0283 0263 .0300 
.0063 0049 .0076 .0050 .0068 .0080 .0060 
0156 .0152 0156 0134 .0109 .0110 .0120 
0366 .0272 0194 0243 0157 0144 0164 
.0166 .0180 .0081 .0148 0215 0146 0121 
.9867 .9686 9694 .9829 .9788 .9889 .9782 
0133 0314 0306 0171 .0212 0111 0218 
REGION 6 REGION 10 
Ohio 28 Texas 22 
Indiana 17 Lovisiana 8 
Michigan 18 a 
— Total 30 
aa - REGION 11 
Wyomin 1 
Illinois —, 10 Colorado . : 
Wisconsin 10 = ones 
Total 20 rah - 
REGION 8 wae 
Minnesota 3 REGION 12 
North Dakota 1 Montana 2 
South Dakota 0 idaho 0 
lowa 4 Washington 3 
ae Oregon 2 
Total 8 — 
Total 7 
REGION 9 
Nebraska 3 REGION 13 
Kansas 5 Nevada 0 
Oklahoma 2 California 22 
Missouri 3 — 
Arkansas 4 Total 22 
a Washington, D. C. 1 
Total 17 Hawaii 1 
43 












Every stop is a 12-quart stop withth 





Think what it means when a home milk 

route stop becomes a 12-quart stop. In homes 
with Norris Home Dairy Bars, that’s 

the only way you serve these high-volume, 
high-profit customers. The routeman’s 

work is made much easier. Yet he sells more 
milk, because every family drinks more. 

And he sells more cream, more butter, more eggs. 
There’s a handy Dairy Food Section in the 
Norris unit for these and many other extra-sale 
items. Does 12-quart delivery business 

sound good to you? If so, let’s GO! 











ABOVE— Norris Home Dairy Bar in use, in a 
typical kitchen. L€#T— Interior view, showing can 
compartment at top and Dairy Food Section at 
lower right in cabinet. 








For fuller information, 


a’. tae beat bc OlUMMDUlC(iC CUCU 


phone, wire or write... 


DISPENSERS, INC. | 


Dept. AMR-17, 2720 Lyndale Ave. So., Minneapolis 8. Minn | 
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The Norris Home Dairy Bar is a self-contained, 
self-refrigerated unit. Stands on any counter, table 
top, or companion Norris-built cabinet. Has *4 
cu. ft. Dairy Food Section at bottom for butter, 
eggs, cheese, cream and many other “extra sale”’ 
items. All steel; baked-on white enamel finish. 
Hardware and fittings chrome plated. It’s 3114” 
high, 2514” wide, 1534” deep. Plugs into any elec- 
trical outlet; keeps milk at constant 35°. 

Upper section of cabinet holds two 12-quart 
steel containers and dispensing system operates 
like Norris commercial dispensers. When one con- 
tainer is empty, customer inserts tube from full 
can into dispensing valve; has fresh, cold, 12-quart 
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DAIRY BAR 





supply ready for serving instantly. 

Production of Norris Home Dairy Bars is now 
swinging into high gear. Orders will be filled on the 
fastest, fairest basis we can work out. However, 
we urge prompt action on a few units on your 
routes, so that you can work out details of pricing 
and delivery plans to fit your local situation. 

At this time, Norris Dispensers is not recom- 
mending or endorsing any one plan for the sale 
or installation of Norris Home Dairy Bars. Local 
conditions vary, and, therefore, you alone can 
decide which plan is best for your business. 

We invite you to discuss any questions with us. 
We can help you make more money from milk. 








How Well Does Management 
Manage the Truck Fleet ? 


CCASIONALLY A FLEET be- 
gins to behave so badly that 
management that 

drastic measures are necessary. The 


decides 


poor performance usually becomes ap- 
parent when enough trucks are on the 
deadline to make normal milk deliv- 
eries impossible. The other indicator 
is when bills get so high it looks as 
though a whole new fleet of trucks 
will be necessary if there is to be any 
profit in the business. 


At a time like this, as often as not, 
management decides to hire a con- 
sultant. In abstract conversations the 
top brass has become convinced that 
the answer to their problem lies in the 
objective which an _ outsider 
brings. The consultant brings with 


view 


him a certain native intelligence plus 
a knowledge of fleet operating tech- 
niques. In the end his greatest con- 
tribution will be to persuade manage- 
ment to apply sound management 


principles to the fleet operation. 


Management Should Manage 

Now this department has no quarrel 
with consultants. We have the uneasy 
feeling, however, that too often the 
hiring of a consultant is a tacit admis- 
sion of failure. If a major part of a 
business enterprise involves running 
a fleet of trucks, logic suggests that 
management ought to know something 
about and be interested in that phase 
of the 


prompts this article is “What is it that 


business. The question that 


management is supposed to manage?” 


So, if management wants to do the 


work it is supposed to do, let’s see 


46 


what the job takes. Just forget that 
you know all about this operation. Let 
yourself go. Divorce yourself from it. 
Walk in fresh and start the job the 
way a consultant would. 


First you ask for the fleet records. 





Talk 


If they are non-existent or in such 





shape that they do not tell you any- 
thing, you can be sure that there is 
no one who knows a great deal about 
what has been going on. You cannot 
operate a fleet by ear. You have to 
have the facts. 


Next step is to look at the shop. 
Is it adequate? Is it clean and well 


lighted? Does it have sufficient space 
to permit men to work on the number 


of vehicles that would normally be 





and money? 


pressures? 
and bushings? 


to feet maintenance? 


If not, now 





Some Questions You Should Ask 


1. Do you keep adequate fleet records? 
Do you know how much it costs to operate your trucks per quart 


Do your shop men have the tools they need? 


2. 
of milk delivered? 
3. Is the shop clean and well lighted? 
4. Does it have enough space to be efficient? 
5. 


6. Do they have measuring instruments that will help them spot 
trouble before it becomes serious? 

7. Have you listed the items you want the mechanics to inspect 
when they make an inspection? 

8. Have you checked this list against available equipment in order 
to see whether or not additional equipment could save time 


9. Are you getting proper life out of parts before they are replaced? 
10. Have you made a personal inspection of your vehicles recently? 
11. Did you check such things as the cooling solution in the 


radiators, the engine lubricant, the air filters, and the tire inflation 
Have you ridden the trucks with an ear open for loose shackles 
13. Have you studied your drivers and your routes in their relation 


14. Have you taken advantage of materials available from your 
suppliers in order to create a practical library on truck operation? 
15. Do your exchange notes with other fleet operators? 


There are other questions that could be asked but these 
are enough for a good start. If your answer is yes to most 
of them, the chances are that you are doing pretty well. 
is the time to start. 
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Here’s an entirely new concept 
in bulk pick-up tanks. 
t Imagine a tank as tough as an elephant’s 
hide . . . dent-proof .. . rot-proof.. . 
rust-proof... never needs painting... costs .iGHTweiGHT | GREAT STRENGTH | MORE SANITARY SUPERB INSULATION 
far less to maintain . . . stronger than 
: steel... and hundreds of pounds lighter! 
) That's the performance a Heil other HEIL products for the Dairy Industry 
) Frigid-Lite plastic pick-up delivers. | 
| These tanks are molded in one piece like ote aS 
a casting. The molding unites plastic, “4 | fae . 
Fiberglas, insulation core and stainless Stainless steel | Stainless steel 
; steel inner liner into one integral unit. sic a Satie 
The result is construction that seals out all 
vapor, moisture, and provides unequaled THE HEIL (eo) 
, strength and insulating qualities. ® 
¥ Dept. 351, 3000 W. Montana Street, Milwaukee 1, Wisconsin 
| Why not enjoy the economies of years- Factories: Milwaukee, Wis. * Hillside, N. J. * Lancaster, Pa. 
ahead design now? Your Heil man can tell — Ke 
you how easy it is, so call him soon. Pe ‘ 
ae por pt tg 
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in the 


shop at one time. 


The shop 
should not resemble a colosseum. It 
is not meant to be a resting place for 
trucks. It is a place where they get 
sufficient attention to keep them on 


the road, working. 


How About Shop Equipment? 


tools of 


Next have a look at the 
the trade. This means not only hand 
tools but shop equipment. Are there 
any there? The best mechanics in the 
world cannot maintain trucks well for 
a price with their bare hands. If you 
do not know what should be there you 
have not been listening to your shop 
men. They can and will tell you what 
they need. The only question you 
have to decide is do they need it 


often enough to make it pay? 


Is there a hoist? If not how does a 
man get the trucks up in the air for 
the simplest job of all—lubrication? Is 
there a set of instruments for locating 
trouble before it becomes serious? If 
not how do you expect a man to de- 
termine such things as voltage drops, 
compression pressures? Never 
the crankshaft grinders and 
bars. Unless you have a very large 


mind 
boring 
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Heet you cannot economically justify 


rebuilding equipment. What you need 
is the shop equipment that is used 


day by day to keep trucks operating. 


what this 
Easy. Take the check 


list of items you want your mechanics 


How do you find out 


equipment is? 


to inspect when they do a heavy in- 
Watch the 
See where his time goes. 


mechanic do 
Then 
make a list of shop equipment that 
would save time. 


spection. 
them. 


Estimate the amount 


of time that could be saved per in- 


spection and multiply by the num- 
ber of inspections. You have the 
answer... the shop equipment would 


save money. 


But you are not quite through with 
does the me 
chanic know if a part of the electrical 
equipment is to be discarded or not 


shop equipment. How 


unless he has measuring instruments? 
Take a look at the 


amount of 


number and 
parts that are replaced. 
discards checked 
and you may find that they do not 


Have some of the 


need to be replaced. But how is the 


mechanic to know? If the consultant 


is good he has it on you there because 


he has some idea of the average life 
of parts. You can find out what it 
should by by talking to a vendor's 


sales engineer or notes 


with other fleets. 


comparing 


Vehicle Inspections 


The next step is an inspection of 
If they look good, it is 


a big step in the right direction be 


the vehicles. 


cause good looking vehicles are usu- 
ally good operating vehicles. Good 
looking vehicles are usually treated 


well by the driver and that is a big 
factor in any fleet operation. 


The consultant will usually take off 
some radiator caps to see if the cool- 
ing solution is clean. If it is, that 
means to him that the cooling systems 
are well maintained and that rust 
inhibitor is being used to prevent seri 
ous damage from corrosion. He will 
pull a few oil dip sticks. If the engine 
lubricant is black and foul smelling 
he knows that there is neglect in the 
oil drains and filter replacement. He 
will check a few air filters. If oil bath 
air filters have no oil in them they are 
not filtering and there goes engine life. 


Around the chassis the consultant 
will look for lubricant leak that means 
faulty oil seals and trouble before 
long. He will ride a few trucks and 
listen for loose shackles and bushings 
which mean neglect. He will observe 
front tires for cross scuff marks which 


mean front ends out of line. 


If the 


observe lead him to believe the situ 


indications which he can 
ation is as bad as management thinks 


it is, and it nearly always is, the 
consultant will insist upon a few rec- 
They will very quickly disclose 
the painful truth. But this will not 


be the correction, 


ords. 


If the 
they need training and _ that 
relatively slowly. If the 


shop men need _ training, 
comes 
shop needs 
there 


equipment, it will never get 


unless some one buys it. If the ve- 


hicles need replacement, some one 
has to step up with a sizeable capital 


investment. 


No one 


corrects these things. The best a con 


waves a magic wand and 
sultant can do is to tell you where 
the trouble is and what you must do 
to correct it. The problem ends up 
where it was in the first place; right 


in your own lap. 
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_ With 
The Lily Plan 
gets 
the third degree ! 


Result: An ‘Overall’ lid for positive closure; 
an overall sour cream program for positive sales! 


Class is now in session for The Man With the Lily Plan and a 


typical group of dairy experts. Certain to result: a new insight 


for both on new ways to package, promote 
and profit with dairy products. 

Meetings of this type are typical of the 
kind of Lily* thoroughness that produces 
a never-ending stream of new packaging 
ideas and new merchandising programs 
for dairymen everywhere. The highly- 
regarded Lily “Overall” lid is a perfect 
example of what happens when The Man 
With the Lily Plan probes into a problem. 
This new lid actually “locks” into the lid 
seat in the container . guaranteeing 
positive closure and full protection of the 
contents. Precision construction assures 


trouble-free dispensing and capping. And 
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\\wa— 


*T. M. Reg. U.S. Pat. Off. 


the new. one-piece, space-saving “Overall” lid permits skirt 


printing to add extra appeal to your package. 


But coming up with new products is 
only part of our “Man's” job. Proof of 
this is the intricate, complete. proven 
successful Sour Cream Marketing Pro- 
gram Kit now available. It’s loaded with 
dramatic merchandising ideas and aides 
that have helped hundreds of progressive 
dairies do wonders with Sour Cream... 
and it just might do the same for you. If 
you ll write to indicate your interest, 
we'll see you get all the 
details... soon! Lily-Tulip 
Cup Corporation, Dept. 

DP-1, 122 East 42nd St., 
New York 17, New York, 





TIME TO ENJOY 


SO RICH & GOOD 


A clock on the wall brings the 
customer's 





Dairy Advertising, Promotion and 
Merchandising Expand in Scope, Variety 








attention to the 
dairy. 


Thatcher features cas- 


seroles in 


ILK AND MILK PRODUCTS 
will be advertised, merchan- 
dised, publicized this coming 


year as never before. Even products 
not strictly dairy, but associated with 
the industry, such as orange drink and 
eggs, will come in for their share of 
the promotional spotlight. 


Although the dairy companies them- 
selves are expanding their efforts in 
this area, they are getting an assist 
from national and regional associa- 
tions of dairy farmers, from individual 
suppliers, from groups of suppliers 


and from their own associations. 


Spending top money, by and large 
they are getting top talent, top pro- 
grams, and top results. The American 
Dairy Association, for example, is 

million 
National 


Dairy Products Corporation, Borden, 


steaming ahead with a_ six 


dollar ad program for 1957. 


Foremost, Beatrice, Fairmont, Carna- 
tion, plus independents, large and 
small, are all spending more and more 
each year on promotion. 


Budgetary allotments of this type 
reflect the growing realization on the 
part of managers of the need for mer- 


chandising and advertising projects to 
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program 
for dairies. 


By HERBERT SAAL 


Butter 


groups talk it 
butter rally. 


up at 


strengthen and enlarge the position 
of the 
industry in general. 


individual company and _ the 


Following are a few examples of 
what people are doing and how they 
are doing it. 


KRAFT FOODS COMPANY has 
prepared a comprehensive manual en- 
titled “How to Operate a Successful 
Dairy Department,” for distribution 
by its sales department to grocery 
operators. It is brief, attractive, in- 
formative. It tells the grocer what he 
needs to know to discuss intelligently 
the products he handles in his dairy 
section—milk, eggs, cheese, butter. It 
talks about display, sanitation, fpack- 
aging, attitudes toward cutomers and 
the many other things that go toward 
making a successful dairy operation. 


° ° ° 


DOMINION DAIRIES LIMITED 
of Montreal, Canada, used a market 
saturation advertising and merchan- 
dising program to introduce Instant 
Nu-Milk a pasteurized skim milk 
powder. Point of newspapers, 
radio and TV were used. A new con- 


sale, 


tainer for the product with an inner- 








Luminous 
seen at night. 


Premiums are 


changed often 
to keep public in- 
terested. 


national 


The 


company uses premiums extensively. 


sealed liner was also introduced. 


A purely regional characteristic is that 
all advertising is done in two lan- 
guages, French and English. 
oO °o ° 

SOO CREAMERY of Sault Ste. 
Marie, Michigan, engaged in a suc- 
cessful buttermilk sales campaign. A 
Golden Flake buttermilk 


franchise holder, the Soo Creamery 


Gundlach 


stirred the interests of salesmen 


through contests. It relied also on 
newspaper and other types of adver 
tising. 


° ° ° 


WEST END DAIRY of Charleston, 
South Carolina, has gone in heavily 
for TV, contracting to sponsor the Dr. 
Christian series on WCBS-TV. 


° o °o 


NORTHLAND MILK COMPANY, 
Minneapolis, Minnesota, is a firm be- 
liever in outdoor advertising, as well 
as in other media. It won a first prize 
in an outdoor advertising sign com- 
petition. The winning advertisement, 
visible at night through the reflection 
of auto lights, shows a container of 


milk and a boy’s face. 
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“My DARI-KOOL Cools Milk 
Y | For Only 1'4*Per 100 Pounds 


— I'm Sure Happy | Chose A 
DARI-KOOL Ice-Bank Milk Cooler!” 


writes Mr. AL ZAIS, Boyd, Wisconsin 7 A , 





For the past two years, my 300 gallon Dari-Kool bulk milk 
cooler has been operating with a meter to determine its elec— 
tric current consumption. 


During this two-year period we used 3 of one KWH to cool 
100 pounds of milk. At 2¢ per KWH, this amounted to only 13¢ 
per 100 pounds of milk. This was done with a standard air- 
































py cooled compressor I'm sure this cost figure would have been 
night. even lower had we used a water coil during the summer months. 
My old milk house was very poorly insulated but still my 
DARI-KOOL'S ICE-BANK AND Dari—Kool ice-—bank cooler provided nearly all the milk’ house 
GLACIAL WATERFALL COOLS heat I needed through two Northern Wisconsin winters. 
FASTER, WITHOUT FREEZING . ' ; 
A AT I'm sure happy I chose a Dari-Kool ice-bank milk cooler. 
all four sides and bottom of the 
The aig osm da Signed P 
ively. sate (Sig ) aL fw 
s that 
lan- Spl p& f A 
SO 
se . BULK MILK COOLERS 
m. J . 2 
rmilk DARI-KOOLS ICE-BANK PRO- y ® 
weiees TECTS YOUR MILK DURING ; 
sien ee wie +s The ICE-BANK COOLER that 
in case of an electric power fail- MILK MAY BE : 
0 On ure, the reserve ice ners keeps POURED a PIPED F =. —_—_- outperforms them all! 
\dver- sadoniake nye Lone Foon To Cooter S a; ' 
ers, st. c— —— #  & 
eston, 
eavily 
ie Dr. 
»ANY, DARI-KOOL TANKS ARE 
ss ti. MUCH EASIER TO CLEAN 
5 well scnambnasetocingenies } 
prize = tank walls ore always moist. Sioa 
eoss- his retards milk stone formation. DKS-200 — (200 gallons) ? j 
‘ment. Also available in 100, 150, 250, 400, 500, ’ : 
es DARI-KOOL MEETS OR EXCEEDS 0 2nd 700 salllon sizes Write Dept. 1 for this FREE BOOK 
ect yr ALL 3A STANDARDS showing the advantages of bulk milk cooling 
ier O " 
DAIRY EQUIPMENT CO., Box 457, Madison, Wisconsin 
>view January, 1957 51 





Whiting’s promotes new con- 











product. 


2 
venience product. 


DEMPSEY BROS. DAIRY, Rome, 
Georgia, used a 14” x 25” illuminated 
clock-sign to advertise its products. 

CARNATION COMPANY'S cook 
book for youngsters, written for chil- 
dren seven to 14 years old, has racked 
up sales of more than a half million, 
most of them due to in-store cook 
book displays. In this way the com 
pany contributes to children’s educa- 
tion today and builds a brand name 
identity with tomorrow's homemakers. 

. * @ 

GROCER’S DAIRY COMPANY of 
Grand Rapids, Michigan, launched a 
self-liquidating premium program “to 
enhance impulse-sales appeal of Coun- 
try Fresh brands of homogenized and 
chocolate milk.” Introduced with great 
fanfare on TV, newspaper ads and 
store window posters, the premiums 
themselves are advertised on the side 
panels of the quart and _ half-gallon 
milk containers. The premiums are 
changed frequently to keep interest at 
a high level. 

WHITING MILK COMPANY of 
Charlestown, Massachusetts, has in- 
troduced a Fresh Homogenized In- 
stant Custard Mix, a convenient in- 
gredient to lighten the housewife’s 
task of preparing custard pie, custard 
sauce and dishes requiring custard. 
The company used publicity releases, 
and advertisements in other media to 
promote the product. ; 
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A new package can do won- 
ders for a product. 





euccKessFrul 
DAIRY 
DEPARIMEN = 


A new package for a new 
Breakstone’s pro- 
motes whipped cream cheese. 


BREAKSTONE BROS., INC., of 
New York used strong newspaper, 
radio and subway advertising and 
colorful point of sale material to sup- 
port the introduction of TEMP TEE, 
a whipped cream cheese spread, in 
the New York area. The package is 
colorful and attractive. 


° ° ° 


THATCHER GLASS MANUFAC- 
TURING COMPANY, Elmira, New 
York, offers dealers a self-merchandis- 
ing premium plan with supporting 
leaflets, streamers, counter displays, 
truck 
radio-TV scripts. The premium used 


cards, newspaper mats, and 
initially as a cottage cheese package, 
is called a Colonial Casserole set. 


ROBERT A. JOHNSTON COM- 
PANY of Milwaukee, Wisconsin, 


makers of cookies, candies, crackers. 
and chocolate products are using all 
types of media to publicize the com- 
pany’s sponsorship of a TV series of 
Hollywood productions, featuring 
screen stars. 

GENERAL FOODS is distributing 
a three-minute film designed to help 
mothers get their children to drink 
more milk. It is also doing a national 
billboard campaign to introduce and 
sell its newly-designed 
Baker’s Chocolate Instant 
Mix. Simultaneously with the intro- 


package of 
Flavored 


duction of the product is a newly 
designed container with a glistening 
aluminum foil wrapper plus a metal 
spout. The container carries recipes 





Carnation catches them 
young with cookbooks for 
junior cooks. 


Kraft helps grocers run dairy de- 
partment with this booklet. 


and shows a picture of hot chocolate 
and a frosty glass of chocolate milk. 
Aluminum Company of America mak- 
ers of the aluminum foil cooperated 
in its TV advertising. 

BACARDI IMPORTS, INC., in a 
December 19, four-color ad in Life 
magazine, showed how to make an 
egg-nog, 
your local dairy) and Bacardi Rum. 


using (egg-nog mix from 


LILY-TULIP CUP CORP. started 
a program of advertising in national 
news and business press. This is the 
first venture of Lily-Tulip into adver- 
tising in other than the trade press. 
Lily-Tulip continues its trade press 
advertising, contracting for space in 
31 publications. This campaign will 
highlight the company’s effort to plan 
research, production, distribution and 
marketing techniques. 

THE SEALRIGHT COMPANY fea- 
tured brightly colored checkerboard 
design, five-inch-diameter half-gallon 
containers for the Christmas and 
Thanksgiving holidays. The program 
was supported with point-of-sale 
streamers and free advertising mats 
for manufacturers to use in local 
newspapers. 


° ° °° 


MILK SALES BULLETIN by Dan 
and Hazel Wettlin is a monthly sales 
digest written to and for home deliv 
ery milkmen. This husband-wife team 


(Please Turn to Page 85) 
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You'll like 


Crcamtty pm Pactage 
ac 
of ear 


PRODUCT TREATING PROCESS 


for Many Reasons 








Completely flexible—vacuum and steam 
treatment variable by products. 


Versatile—vacuum only or vacuum and steam 
as required. 


Completely Automatic—fits into your HTST 
system and is just as easy to operate. 


Full regeneration savings—vtilizes your present 
plate heat exchanger. 


Requires minimum condensing water, which 
is reusable for other jobs. 


Provides (CIP) in-place cleaning. 


Engineered and serviced by CP-owned branches 
coast-to-coast. 


INSURES FLAVOR THAT SELLS MORE—YEAR 'ROUND 


When product flavor falls off, seasonal 
sales slump. But you can help to in- 
crease sales the year ’round by insur- 
ing uniform top taste all the time with 
the CP Vac-Heat Product Treating 


Process. It is equally effective for 


Pachage 


MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Blvd., Chicago 7, Ill. 


THE 


January, 1957 





whole milk (creamline or homogen- 
ized ), cream, ice cream mix, chocolate 
milk, cheese milk or any other liquid 
dairy product where taste counts! 
PLAN NOwW—Ask Your CP Represent- 
ative or Write for Bulletin E-1255. 


Branches: Atlanta @ Boston @ Buffalo @ Charlotte @ 
Chicago @ Dallas @ Denver @ Houston @ Kansas City, Mo. @ Los 
@ Memphis @ Nashville @ New York 
@ Omaha @ Philadelphia ® Portland, Ore. @ St. Lovis @ Salt Lake 
@ Seattle @ Toledo @ Waterloo, 


Angeles @ Minneapolis 


City @ San Francisco 


lowa 


CREAMERY PACKAGE MFG. CO. OF CANADA LTD. 
267 KING STREET, WEST TORONTO 2B, ONTARIO 
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What Does Social 


Security 


Mean to You? 


OCIAL SECURITY is paid for 
by contributions collected from 
employers and employees cov- 
under the program. Self- 
employed individuals contribute from 
the net earnings of their self-employ- 


ered 


ment. In a way, these contributions 
may be compared to the premiums 
paid on life or endowment insurance 
policies, with the important excep- 
tion that there is nothing voluntary 
about the payment of these Social 
Security “premiums.” They are taxes, 
payable along with and as part of the 
Federal Income Tax. They are pavy- 
able whether you are in favor of the 
theory and philosophy of Social Se- 
curity or not. Ministers are the only 
group under the Social Security sys- 
tem that are in any way voluntary. 
Tax on Employees 

Let’s take the case of an employed 
individual first, and then the case of 
the self-employed. 


Specifically, the Social Security tax 
is based on “wages” paid to an “em- 
ployee.” This raises the questions who 
is an employee and what are wages. 
Who Is an Employee? 

In most cases deciding who is an 
employee is easy. Anyone who is a 
regular worker whose operations are 
subject to more or less detailed super- 
vision by a superior may be classified 
as an employee. For example, all cor- 
porate officers are employees — even 
in a family corporation or a one-man 
corporation. Having one employee is 
enough to make the employer liable 
for the 24% tax on the employee's 
wages up to $4,200 of such wages per 
year. The employee, of course, con- 
tributes an additional 2%% of his wages 
by means of payroll deduction, so 
actually the employer is responsible 
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By ALLAN J. PARKER 





What does Social Security mean to you? You know that you're covered 
by the Social Security Laws, that you now pay Social Security taxes based on 
your wages or self-employment income and that some day you will prob- 
ably get some benefits out of it. 


But do you know how these taxes, which you pay either as employer, 
employee or both, are computed and what opportunities there may be for 
effecting substantial tax savings? And as a beneficiary, actual or potential, do 
you know how your benefits are computed,—that you and your wife at the 
age of 65 may receive as much as $162.80 a month, free of all federal and 
state income taxes for the rest of your life? Do you know that in the event of 
your death prior to the age of 65 years your widow and dependent children 
may receive as much as $200 a month in Social Security benefits, also tax free? 


The American Milk Review will publish a series of three articles on this 
important subject. The first of these articles will deal with the Social Security 
taxes now paid by employers, employees and self-employed persons. The sec- 
ond will discuss the retirement and disability features of the Social Security 
law including how Social Security fits in with a pension plan, a retirement 
annuity program and the problem of semi-retirement—particularly for the 
self-employed. The third article in the series will concern the survivors’ bene- 
fits payable to your family in the event of your death, including the integration 
of Social Security benefits with an overall life insurance program. 





ot 


for remitting to the Federal govern- 
ment an amount equal to 44% of the 


However, the law does not say that 
such an individual may not obtain full 
employee’s wages, again up to $4,200 Social Security benefits if he works 
of wages. for a corporation, even if it is a family 
Certain classes of workers are spe- corporation. Temporary employees are 
cifically excluded from coverage as covered unless their cash wages 
; amount to less than $50 per quarter. 
This means that you need not become 
involved with the troublesome paper 
work of filling out withholding § slips 
and Social Security records with re- 
spect to a fellow that you gave $5.00 
to help you load your milk truck one 
morning when the regular man was ill. 





So much for the easy cases. The 


employees, however, particularly the dairy industry, however, frequently 


employer’s father or mother or wife, 
or his children under 21. This is to 
prevent a person from obtaining Social 
Security benefits for an elderly parent 
by merely putting him on the payroll 
for a couple of years at nominal duties. 


presents some border line problems. 
The most troublesome are those where 
the question is whether a_ particular 
worker is to be regarded as an em- 
ployee or whether he is to be classi- 
fied as an independent contractor. 
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FLINT, MICHIGAN, DAIRY SUCCESSFULLY 
INTRODUCES MULTI-VITAMIN MILK— 
IN SPITE OF PRICE WAR, 

AUTO INDUSTRY SHUTDOWNS, AND VACATIONS 


With what looked like three strikes against it, 
McDonald Dairy came through with a winning hit— 
Multi-Vitamin Milk. This milk, selling at a 2c premium 
over standard, was introduced without fanfare to 
customers of the dairy. It was substituted for cus- 
tomers’ regular milk with an explanatory letter. 

The program started with Multi-Vitamin Milk being 
left in place of the customer’s regular order at no extra 
charge—for three deliveries. At the end of this period 
75°, chose to continue with the new milk; in the course 
of time, the conversion leveled off to 62°, and held 
there. The milk was contained in quart amber bottles. 

This is a highly successful conversion when you 
realize the conditions under which it took place. The 
facts are that the milk business was in a turmoil, 
what with a price war sending store prices of half- 
gallons down to 37c and, for short bursts, to 17-19c! 
In addition, it was vacation season, and Flint was in 
the midst of industry-wide layoffs—many of those 
who were not on vacation were not working. 

Multi-Vitamin Milk once again proved itself a stable 
and profitable item, one virtually unaffected by chang- 
ing economic conditions. McDonald Dairy credits it 
with helping to stem the drop in sales during a critical 
period. If you are considering enlarging your line, you 
can be sure of a hit with Multi-Vitamin Milk, and the 
advice of your Vitex representative in putting it over. 
Why not consult him today. 


VITEX 
LABORATORIES 


pre A Division of NOPCO CHEMICAL COMPANY 


Harrison, N.J. and Richmond, Calif. 
Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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Dick Shields, the Vitex representative, holding a sales 
meeting for McDonald Dairy’s routemen before introduc- 
tion of the new Multi-Vitamin Milk. 





Filling the new amber-colored bottles. The new color of 
the milk bottles caused a lot of favorable comment on 
the part of both adults and children. 
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Generally the employee relationship 
exists when the person for whom serv- 
ices are performed has the right to 
control and direct the individual who 
performs the services, not only as to 
the result to be accomplished by the 
work but also as to the details and 
means by which that result is to be 
accomplished. That is, you tell a bot- 
tlewasher the precise way in which 
you want him to wash the bottles in- 
cluding how long he is to leave them 
in the rinse water and what kind of 
detergent to use. Your certified pub- 
lic accountant who audited your 
books, on the other hand, is an inde- 
pendent contractor. You may direct 
him to prepare your income tax re- 
turn, but you do not tell him in exactly 





what order he shall prepare the vari- 
ous supporting schedules. 


Other important questions indicat- 
ing the existence of an employee rela- 
tionship are: 


Does the employer have the right 
to discharge? 


Does the employer furnish the tools 
and a place to work to the individual 
who performs the services? 


Does the individual have a_ sub- 
stantial number of other customers for 
his services? 


Sometimes a relatively slight differ- 
ence in the facts will change the 
result. For example, the Internal Rev- 
enue Service ruled that an individual 
was an employee for Social Security 
purposes on the basis of the follow- 
ing facts. (1) The dairyman owned his 
own truck. (2) He was obliged to pur- 
chase his requirements of dairy prod- 
ucts for resale to customers solely from 
one dairy from which he held a fran- 
chise at prices fixed by the dairy. 
(3) He was required to maintain uni- 
forms supplied by the dairy, to keep 
his truck in condition acceptable to 
the dairy. (4) He had to maintain pre- 
scribed route books and records and 
to contact at least three prospective 
customers for the dairy each week. 
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On the other hand, the Internal 
Revenue Service recently ruled that 
a milk hauler was not an employee 
but an independent contractor under 
the following facts. (1) He owned his 
own truck although it had the dairy’s 
name printed on it. (2) He picked up 
milk from various farmers along a 
route which he developed and serv- 
iced. (3) The dairy did not require 
him to keep any regularly scheduled 
hours or maintain any particular run 
as long as the milk was delivered to 
the plant in time for processing. 
(4) He was paid by the farmers an 
agreed upon percentage deduction 
from their monthly milk checks from 
the dairy. 


Once it is determined that an indi- 
vidual is an employee and not an 
independent contractor or self- 
employed person, there arises the 
question of what payments constitute 
wages that are subject to tax. 


Wages are defined by the law as 
remuneration for services with certain 
detailed exclusions. The exemptions, 
such as the compensation of internes 
in hospitals, are not of much concern 
in the milk business. Payment of 
wages may be in cash or in the form 
of property, such as stock in a cor- 
poration. Wages, however, do not in- 
clude such incidental benefits as group 
insurance, employee discounts, or all 
the ice-cream you can eat. Also, 
wages do not include reimbursement 
of expenses or amounts paid to an 
employee for something else other 
than services—such as rental of a truck 
or equipment. Where a driver, for 
example, furnishes his own truck, a 
differentiation should be made _ be- 
tween the amount paid to him for 
his services and the amount repre- 
senting what is in effect the rental of 
his truck by the employer. 


Similarly, disability payments, divi- 
dends, interest, or amounts paid as 
retirement benefits under a pension or 
profit sharing plan are not remunera- 
tion for services. Therefore, no Social 
Security taxes should be deducted on 
account of these payments. 


Finally, as noted earlier, wages are 
taxable for Social Security purposes 
only up to $4,200 per year. Once an 
employee has passed this figure, you 
stop deducting Social Security taxes 
from his wages and you stop paying 
the employer's share of this tax. 


Effect of Change of Employment 

Where an employee, who is com- 
pensated at a rate in excess of $4,200 
per vear, changes employers during 
a year, he may well earn less than 
$4,200 from any one of them but 
more than $4,200 total. In this event, 
the employee may obtain a refund of 
any taxes withheld from his wages on 
account of remuneration received by 
him during the year from any em- 
ployer in excess of $4,200. Congress 
has not, however, seen fit to extend 
this same benefit to the employers. 
Although more than $4,200 worth of 
employer's taxes have been paid on 
account of this employee, neither 
employer is entitled to a refund or 
credit of the excessive tax. 


On the other hand employers do 
receive some consideration. Where a 
business changes hands in the middle 
of the year, the new employer may 
have paid less than $4,200 in wages 
to an employee, but both employers 
together may have paid more than 
$4,200. 


ployer purchasing the business steps 


In this event, the new em- 


into the shoes of the old employer 
and takes over his tax credits. He can 
stop paying Social Security taxes 
when the total wages paid by both 
employers reach $4,200. 


Payment of Social Security Taxes 


The taxes collected from the em- 
ployee by payroll deductions are paid 
over to the Internal Revenue Service 
together with the employer's tax at 


€ 


the same rate of 24% on wages with 





a return (Form 941) which is a com- 
bined form for reporting withheld 
income taxes and the employer’s and 
employee's Social Security tax. This 
form, together with the payments, is 
due every three months, on or before 
the last day of the month following 
the close of the calendar quarter for 
which the return is filed. That is, the 
return for the first calendar quartet 
must be filed on or before April 30, 


(Please Turn to Page 83) 


American Milk Review 








ent 


$ com- 
$4,200 
during 
s than 
m_ but 
- event, 
und of 
ges on 
ved by 
ly em- 
ongress 
extend 
ployers. 
orth of 
aid on 
neither 
und or 


vers do 
Vhere a 
middle 
er may 
1 wages 
iployers 
re than 
ew em- 
ss steps 
mployer 
He can 
y taxes 
dV both 


‘axes 

the em- 
are paid 
Service 
; tax at 


ses with 


Ss a Ccom- 
withheld 
ver’s and 
ax. This 
ments, is 
wx before 
following 
arter for 
at is, the 

quarter 
April 30, 
83) 


Review 








Pa ~ 


// Why can’t everything 


| be as FRESH 


When you wrap your products in West Carrollton 
Genuine Vegetable Parchment, impurities are sealed OUT and 


freshness is sealed IN. Actually it is as simple as that and 





this time-tested parchment gives butter full measure protection 
from your creamery right into the hands of the consumer. 


West Carrollton Genuine Vegetable Parchment is STRONG—wet 
or dry. Also it is ODORLESS, TASTELESS, INSOLUBLE 
and GREASE RESISTANT, and there are no resins in 


vegetable parchment to impart an off-flavor. 


We are ready to design and print exactly the wrapper you need, 


in attractive colors, using special inks. Write for details. 















BUTTER WRAPPERS LINERS FOR MEAT TINS 





FISH FILLET WRAPPERS BAKERY PAN LINERS 


: a & INSERTS 
4 BUTTER TUB LINERS VEGETABLE SHORTENING CELERY WRAPPERS BUTTER BOX LINERS 
& CIRCLES CARTON LINERS PARCHMENTIZED KRAFT 
CHEESE WRAPPERS Wi t C Ilt 
a TRI-WRAP FOR POULTRY WRAPPERS er es ie celtite)i| 
SMOKED MEATS cusemaneanne RELEASE PARCHMENT 
MEAT WRAPPERS ones eanee WRAPPERS 


aie “ee Ri ee GENUINE VEGETABLE 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) © QUILON & DRY WAXED PARCHMENT e AVENIZED 
© MYCOBAN ¢ CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets EVcelebeatsyals 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 W. Madison St. 
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Plant Clinie 


By W. S. ROSENBERGER and V. H. NIELSEN 


Bo Your Producers Ask You 


Why Does the Fat Test Vary? 
HERE’S THE ANSWER 











FA 
av 


Ct 


of 
an 
QUESTION — There is one prob- tribute to the variation in fat percent- effect of the stage of lactation, dis- ing 
lem with which the milk dealer = age of milk. eased udder conditions, etc. pr 
= confronted constantly; namely, 1. Breed. 3. Stage of lactation. giv 
variation in the fat percentage of " = ; Ree ' ; 
: , The breed differences in the fat The period of lactation is that int 
milk. Many times each year our spite “—e ae : 
content of milk are shown in Table I. period from the time the calf is born Cl 
producers ask us why the fat test a : 
: , Breed is considered the most impor- until the cow ceases to give milk. The 
of the milk varies. 
Will you list all the known fac- Table 1 tif 
tors which cause a variation in the BREED AS A FACTOR IN MILK COMPOSITION (3) lin 
1k? Water Total Solids Fat Protein Lactose Ash . 
fat test of milk? , Breed % % % % % % his 
Milk Processor. Holstein 88.07 11.93 3.45 3.15 4.65 0.68 
‘oenrves The {. ™ “1. Guernsey 85.45 14.55 4.98 3.84 4.98 0.75 
ANSW ER—The fat test of milk from ieunep 85.43 14.57 5.14 3.80 437 0.7% 
individual cows and even of mixed Ayrshire 87.28 12.72 3.85 3.32 4.90 0.65 
milk from a herd is not as constant Shorthorn 87.19 12.81 3.80 3.32 4.99 0.70 
from day to day as most people think 
it to be. According to Cranfield (1) tant factor determining the fat per- fat percentage of milk is affected in 
the mixed milk from a herd of 30 to centage of milk. In general, the breeds = a_rather characteristic way by the 
35 cows may easily vary 1 percent in producing the larger amounts of milk, stage of lactation. In the colostrum it 
its fat content from one dav to the secrete a milk of lower fat percentage. is low, but within a few days it ¥ % 
next. The variation is likely to be 2, Individuality of cow. — age np o os 
eer — Ee Tae oe - n general, the fat content of mi 
much greater in the case of individual a a a ee Y <x 


cows. In a study of 2,000 seven-day 
official records in Michigan, Anderson 
(2) found that some cows varied as 
much as 6 percent within the seven- 
day period. In fact, the fat percentage 
of milk varies more than any other 
constituent. 


We will list the factors which con- 
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the fat 


individual cows. 


milk 
In fact, each 
cow tends to give a milk of a fat con- 


ference in content of 


from 


tent that is characteristic for that in- 
dividual. This characteristic composi- 
tion of the milk will, in the main, re- 
main typical of the particular cow, 
although it is, of course, subject to the 


fol- 


; ap 
a gradual increase which 


declines the first month or two, 
lowed by 
becomes more pronounced during the 
last the 


period. illustrated in 


month or two of lactation 
This 


Chart | on the next page. 


trend is 


4. Season of the year. 
The fat 


average content of herd 
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TOP FEED is an exclusive feature of WEST- 
FALIA—the most versatile line of dairy separators 
available anywhere! 

TOP FEED eliminates messy floor level milk 
feed connections — milk stream does NOT run 
through a hollow drive spindle. 


WER CHOOSE FROM 24 DIFFERENT MODELS 


WESTFALIA offers TOP FEED in all six series 
of superior separators and clarifiers. Greater selection 
and versatility assures top grade, low cost centrifug- 

m, dis- ing for the smallest creameries to the largest dairy 
processing plants. Four models available in each line 
give the widest range of capacities — and soon to be 


is that introduced is the new WESTFALIA Standardizer- 
: rose Clarifier for high capacity hot or cold processing. 
cc. «alle 


These modern centrifuges are available in beau- 
tiful stainless steel or white enamel finish. New stream- 
lined frames with easy-to-clean surfaces set a new 








vy high in functional appeal. 
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om Exciusive top feed arrangement on mm 

Westfalia Model MN-5004-C “Liquid- . bog 
weal te SEAL” Cold Milk Separator at Sheffield \ + 

° i 

hw the Co-Op Creamery Association, Sheffield, ~ 
anion i Iowa, means simple control, easy clean- > 
days il Se ae , ing, more floor space. 
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Chart 1—Fat Content In Relation to Stage of Lactation 
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6 7 8 9 10 i 12 
OF LACTATION 


The fat content of milk declines the first month or two, followed by a gradual increase 
which becomes more pronounced during the last month or two of the lactation period. 


milk is lowest in late spring or early 
summer and highest in late fall or early 
winter. According to Eckles, Combs 
and Macy (5), the average fat per- 
centage for a large number of milk 
samples, including those from cows 
freshening at different periods of the 
year, will reach the high point in 
December or January and the low 
point in June or July. The difference 
between the high and points, 
however, will probably be less than 
0.5 percent. Many times this seasonal 
variation is attributed to the type of 
feed. It proven experi- 
mentally, however, that this is not cor- 
rect. Cows receiving exactly the same 
ration throughout the year, show the 
same tendency toward a decline in fat 
test 


low 


has been 


during the summer and an in- 
This 
variation may largely result from tem- 
perature and humidity. 


crease again towards winter. 


Ragsdale and Brady (6) found that 
lower temperatures cause a rise in fat 
test and vice-versa. They found the 
fat percentage to increase about 0.2 
percent for each 10° decrease in tem- 
perature from 72 to 27° F. According 
to Herrington (7), Hayes in Missouri 
performed some very interesting ex- 
periments on the effect of tempera- 
ture. He placed two cows in a room 
equipped with steam radiators and 
refrigeration coils where the tempera- 
will. Under 
these conditions he found little change 


ture could be varied at 


in fat test in the temperature range 
of 70° to 90° F. Above 90° F. the 
volume of milk secreted by the cows 
diminished rapidly and the fat test 
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increased. When the temperature of 
the room was decreased below 70° F. 
the fat test of the milk increased at 
the rate of approximately 0.2 percent 
for each 10-degree drop in tempera- 
ture down to 27° F., the lowest tem- 


perature studied. 


Herrington (7) further points out 
that some people believe the change 
in humidity more important than the 
change in temperature, and cites the 
experiments of Regon and Richardson 
to support this idea. In their experi- 
ments the humidity of the test room 
was held constant and they found 
much less effects of temperature. In- 
stead of an increase of 0.2 percent of 
fat per 10 70 and 40° F., 
they found a difference of only 0.03 
percent. 


between 


5. The stage of milking. 

The fat percentage of milk varies 
much during The 
in fat while 
the last portion is very high. Table 
Ill shows the variation in fat test of 


a single milking. 


first milk drawn is low 


Table Ill 
A COMPARISON OF THE FAT CONTENT OF 
SUCCESSIVE PORTIONS OF MILK TAKEN 
AT THE SAME MILKING (8) 


Trial 1 Trial 2 
Portion 1 3.1 1.4 
Portion 2 3.2 1.5 
Portion 3 4.7 1.9 
Portion 4 5.4 3.0 
Portion 5 5.9 3.4 
Portion 6 6.6 4.1 
Portion 7 6.9 4.8 
Portion 8 6.5 7.8 
Portion 9 6.8 (approx.) 11.0 


successive portions of milk taken at 


the same milking. These variations 


make it absolutely essential that all 
the milk be drawn from the gland and 
thoroughly mixed before a sample is 
taken for testing. 


6. Length of interval between 
milkings. 


The fat content of milk secreted by 
a particular cow will usually show 
considerable variation from milking to 
milking, if the interval between milk- 
ings is not equal. When the intervals 
are not equal the highest fat content 
is found in the milk drawn after the 
shortest the lowest fat 
content in that drawn after the long- 
est interval. 


The fat milk secured 
at the evening’s milking is usually 
slightly higher than that secured at the 
morning’s milking. This is especially 
true if the intervals from a.m. to p.m. 
milking is shorter than the interval 
from p.m. to a.m. milking. MacEwan 
and Graham (9) studied five cows and 
a total of 
evenings milk and morning’s milk, 
and found averages as follows: 


interval and 


content of 


made 1,145 tests each on 


Morning’s milk (milked at 5:30 
a.m.)—3.435 percent. 
Evening’s milk (milked at 4:30 


p.m.)—3.880 percent. 


Evening’s milk is richer by—0.445 
percent. 

In other experiments where they 
kept the milking intervals equal, the 
evening’s milk was also higher in fat 
content than the morning’s milk, al- 
though the difference was sightly less. 


7. Condition of the cow at parturi- 
tion. 


Eckles, Combs and Macy (10) have 
the following to say in regard to the 
relationship between the condition of 
the cow and parturition and the fat 
percentage of the milk produced by 
the cow. “It has been definitely proven 
that the condition of flesh of the ani- 
mal at the time when lactation begins 
sometimes has a quite marked, though 
temporary, effect upon the fat content 
of the milk. 
sults occur only when the cow is ex- 
cessively fat at the time and is by 
nature a liberal producer of milk. A 


The most noticeable re- 


fat test covering a period as long as 
7 days, if begun within a week after 
the birth of the calf may, under such 
conditions, be one-half higher or even 
twice the normal for the animal. Many 
examples could be taken from records 
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Pfaudler’s 





one-piece, leakproof rotary seal 


simplifies agitator maintenance 


Replacing or cleaning drive seals on tank 
agitators can be chores—troublesome and 
time consuming. 

But the new rotary seal on Pfaudler’s 
“Stream-flo” agitator eliminates this prob- 
lem. This new nylon seal is different—s?’s 
one piece! You certainly don’t have to 
worry about putting it together. And, un- 
like more complicated types, it won't 
leak. 





With a Pfaudler agitator you get a seal 
that: 
@ is simple to 
replace 


in cost 
@ is easy to clean 

@ won’t leak ® requires no 

® is extremely low assembly 

Make your maintenance job easier and 
cut costs, too. Get full details from your 
dairy equipment jobber or write to us. 
West of the Rockies, write or call Pfaudler 





ible _re- You can see how simple it is to dis- Sales Company, 1325 Howard Street, San 
v is ex- assemble the seal from the agitator shaft Francisco, Californiaor 2000S. E. Madison, i ee aie 
6 Le 0999 In addition to unique “Stream-flo” agi- 
l is by and how easy it is to clean. Portland, Oregon. Ask for Bulletin 922. tation, Pfaudler tanks have these feo- 
' ‘ = ‘ tures: new low-headroom inlet; adjust- 
nilk. A able, easy-to-read dial thermometer; 
easy cleaning deep-dish heads, insulat- 
long as ed inside-outside swing door that re- 
moves for cleaning in ten seconds. 
»k after 
er such Milk storage tanks by are used in more dairies than any other make! 
or even 
1. Many 
records 
THE PFAUDLER CO., ROCHESTER 3, N. Y. 
Review January, 1957 61 





of advanced registry showing a fat 
percentage varying from 5.0 to 6.0 
percent for 7 days when the average 
for the entire lactation period of the 
same animal was 3.4 to 3.6 percent Sonn Se Ceenet. Se 
same anim: as 3. ~— ; wina Count established 
When this abnormally high fat per- an official 365-day pro- 
centage results from high flesh of the —_dustion record of 38,878 


eens a Gnaieasl dies all tien d pounds of milk testing 
cow, a gradual change toward the nor- 3.9 percent and contain- 


mal occurs. That point is reached in ing 1,523 pounds of but- 
15 to 30 davs following — ae terfat. The cow is owned 
> to days following the time of oe ae, 2 
McLaughlin, Rock River 

Farms, Byron, Illinois. 
8. Feed. 


freshening.” 


Most investigators agree that the 
feed consumed by the cow has no 
permanent significant effect upon the 
fat percentage of the milk. However, 





exceptions have been noted, and under showed in the milk in about 24 hours, that the higher fat content would be 
special conditions the fat content of and disappeared in about the same maintained if the fat rations were used 
milk has been affected by changes in time after fat feed ceased. His results continuously. 

the cow’s ration. Allen (12) has shown show increases of 0.1 to 0.3 percent Woodward (13) also found signif 
that the fat content of the milk can be _ in the fat content of milk when 0.25 icant increases in the fat content of 
increased by fats in the ration. In pound of fat was fed daily. Where milk, when, for a 10-day test period, 
experiments he fed linseed oil, cotton- 1.25 pounds of fat were fed, increases linseed oil or linseed oil meal was 
seed oil, cocoanut oil, soybean oil, of 0.7 to 1.0 percent were obtained feed in amounts to contribute from 
peanut oil, corn oil, lard, tallow and __ in the fat content of the milk. Out of | 0.7 to 1.0 pound of linseed meal. 
butterfat in amounts ranging from nearly 200 times that the ‘at content However, when he continued feed for 
0.25 to 1.25 pounds per day. When of the ration was increased by over 40 consecutive days the increased fat 
the fats were added to the ration, the 0.5 pound, there was only one in- content in the milk disappeared o1 
starch content was reduced to keep — stance where there was failure to became uncertain. Kellner and Andrae 
the total energy of the ration the show an unmistakable increase in the made a similar observation. Results 
same. The effect of feeding fat fat content of the milk. It is doubtful obtained by various investigators 








COLD or HOT, 
youngsters know the difference! 


Every day thousands of youngsters are 
drinking chocolate milk flavored with 
FORBES Chocolate Flavor Powder . . . and 
keep coming back for more. They know 
the difference between an ordinary choco- 
late and one made with FORBES whether 
served hot for breakfast or during the day. 
Chocolate is a traditional flavor favorite 
with children (and grownups, too). 


HAVE YOU TRIED 
FORBES CHOCOLATE? 


A good chocolate like FORBES will increase 
your milk sales. So take advantage of this 
active extra market by capitalizing on the 
more than 50 years Forbes has devoted to 
the production of quality chocolate prod- 
ucts — 30 years serving the dairy trade. 











Write today for further information 


and a sample of FORBES Chocolate 
Flavor Powder. You'll like it! The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 
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Review 


would seem to justify the following 
conclusion concerning the effect of fat 
in the ration: On changing a cow to 
a fat-rich there is a rather 
prompt increase in fat content of the 
milk, but on continuous feeding of a 
fat-rich ration this increase is not likely 


ration, 


to persist. 
9. The age of the cow. 


Most agree that the 
fat content of milk declines slightly 


investigators 


as the age of the cow advances. 

In a study of 218 lactations, Mac- 
Ewan and Graham (9) found the aver 
age tests as follows: 


Average fat 


Age of content of 
Cow the milk 
(years) (percent) 

3.74 
6 3.66 
10 3.61 


10. Variation between the four 
quarters of the udder. 
MacEwan and Graham (9) give the 
following figures for one cow to show 
the difference in the fat content of 
the milk from the four quarters of 


the same udder: 


—Fat Content, percent— 


a.m. p.m. 
milking milking 
Right Front Quarter 3.2 4.1 
Left Front Quarter 2.6 4.0 
Right Rear Quarter 2.8 3.3 
Left Rear Quarter 2.9 3.3 
Composite 2.87 3.67 


11. Effect of excitement or fright. 

Exciting or frightening the cow at 
milking time will interfere with the 
normal let-down and the latter por- 
tion of milk or strippings will not be 
obtained. Under these conditions the 
fat percentage of the milk will be low. 


12. Effect of diseased udder. 

Most authorities agree that udder 
infections lower the fat content of milk 
and the extent to which it may be 
lowered is approximately proportional 
to the severity of the infection. 

13. Effect of exercise. 

Woodward (11) has shown that ex- 
ercising the cows, as by walking them 
three miles per day, increases the fat 
content of the milk. He obtained in- 
creases in all but a few cases; in a 
number of cases the increases were 
0.2 and 0.3 percent, and some were 


even greater. 


(Please Turn to Page 83) 
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FRUIT FLAVORS 
for Outstanding 


COTTAGE CHEESE 


McCarthy’s Fruit Flavors are made from selected highest quality 
fruit, specially developed to blend with Cottage Cheese. The 
exclusive McCarthy Enzyme Control process assures long shelf- 
life — allows you to offer variety at a profit. The full natural 
flavor won't “bland out” and is never “masked” . . . carrying 
right through to ultimate consumption. LOW SUGAR content 
appeals to calorie conscious consumers. 


/ 
At 
Your S Vi 


COTTAGE CHEESE Gn 






an 


Tasty bits of natural color Hawaiian Pineapple — just tart enough 
to add distinction — just the right size to blend properly. Ex- 
clusive McCarthy formula insures LONG SHELF LIFE! 





Ready prepared Pineapple and Peaches, colorfully accented with 
“non-bleeding” Maraschino Cherries—a delightful blend of 
wonderful fresh-fruit flavors. 


Be PREPARED for a profitable LENTEN SEASON — 
Send for DETAILS 


FREE Samples to accredited dairies — ask for working samples on your letterhead. 


McCARTHY FRUIT PRODUCTS CO. 


1715 CHURCH STREET EVANSTON, ILLINOIS 
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By R. F. HOLLAND and J. C. WHITE 


Can High Count Milk Be Detected by 
Acidity Determination on the Deck ? 


QUESTION — Since high acidity 
in milk is related to high bacterial 
count, would it be possible to de- 
tect high count milk on the deck by 
acidity determination? What acid- 
ity would correspond to a bacterial 
count of 100,000? 500,000? 

E. K., Pennsylvania 

ANSWER-—Within certain limits it 
would be possible to detect high count 
milk by acidity determination, such 
as direct titration of the sample with 
standard sodium hydroxide solution 
and phenolphthalein indicator. It is 
extremely doubtful, however, if this 
method could be used for screening 
milk on the receiving deck, at least 
in fluid milk operations. The bacterial 
count would have to be several times 
that allowed by most health depart- 
ments before any change could be 
noted in titration. It is probable that 
such high count milks could be de- 
tected by odor as well as titration. 

The development of the sour odor 
of high count milk is an interesting 
one. The acidity developed by the 
organisms that usually predominate in 
raw milk is produced primarily by 
fermenting milk sugar to produce lac- 
tic acid, however, is not volatile and 
does not smell sour. The sour odor 
is due to small amounts of other acids 
and by-products, such as acetic and 
propionic and traces of other fer- 
mentation products. Usually lactic 
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acid represents 5) to 95 percent of 
the acidity increase, although in some 
cases it may be as low as 60 to 65 
percent. Acetic acid is next important 
as far as quantity is concerned. Be- 
cause of this variation, souring as de 
tected by smell does not always occu 
at the same acidity. In some instances 
an increase in acidity of 0.02 per cent 
may be detected by odor. Generally 
an increase of 0.04 to 0.06 percent is 
needed. This variable necessarily limits 
the value of the odor test as a method 
of determining bacterial count. 


On the other hand, the titratable 
acidity itself varies from day to day 
in normal milk supplies, and the range 
is generally given from 0.14 to 0.17 
percent in the mixed herd milks. A 
number of people have studied the 


numbers of bacteria required in milk 


Dr. Robert F. Holland and 
Dr. James C. White are mem- 
bers of the Dairy Department at 
Cornell University. If you have 
a question or a problem relat- 
ing to dairy problems or the 
dairy industry, simply address it 
to either Dr. Holland or Dr. 
White at Cornell University or 
c/o “American Milk Review.” 
They will be delighted to hear 
from you. 


before a change may be detected by 
titration. One group of investigators 
reported the results given in the fol 


lowing table. 





—— Sample 1 —— Sample 2 —— 
Per cent Bacteria Per cent Bacteria 
acidity per c.c. acidity per c.c. 
0.184 270,000 0.183 1,600,000 
0.180 1,425,000 0.183 3,800,000 
0.181 2,250,000 0.186 6,700,000 
0.192 5,520,000 0.189 11,200,000 
0.198 57,400,000 0.195 51,000,000 


From these it can be seen that ex- 
tremely high counts are necessary be- 
fore any change in titration is ob- 
served. It would, therefore, be im- 
possible to detect any difference in 
acidity between bacterial counts of 
100,000 and 500,000. It has been 
reliably reported before milk shows 
changes detectable by titration it al- 
ways contains over 1,000,000 bac- 
teria per ml by standard plate count, 
and ordinarily contains much larger 
numbers. 


Although the above would seem to 
limit the value of the acidity test of 
milk, it should be noted that this 
applies only to differentiation in the 
relatively low count ranges. The acid 
ity test may be very valuable in 
screening out extremely high count 
milk, and the plant operator should 
know the range of acidities ordinarily) 
encountered in the milk coming over 
the receiving deck and then it is pos- 
sible to apply the acidity determina- 
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tion as a check on questionable 


products. 


QUESTION—Our class would like 
to know why the milk we drink 
appears to be blue when the cream 
has risen to the top of the bottle. 
Why is milk blue and cream yellow? 

C. F., New York 


ANSWER~—Milk contains its butter- 
fat divided into small particles which 
we call globules. A single drop of 
milk will contain millions of these tiny 
particles and the fat, merely by being 


present, changes the color of the 
liquid. 
If we take all the fat out of the 


milk, the skimmed milk will appear 
bluish white. The white color of the 
milk is due to the extremely small 
particles of minerals and protein pres- 
ent. These are so small that we can- 
not see them in a microscope but 
they still reflect and scatter the light 
in such a way that they give a white 
color. If larger particles are present. 
the reflected light is whiter; the 
smaller particles in skim milk tend to 
reflect the blue light. 


When the cream rises in a bottle 


of milk, the skimmed milk which re- 


mains in the bottom of the bottle will 
be more or less blue depending on the 
way the milk was handled. If it was 
pasteurized at a very high tempera 
ture, it would be less blue because 
more particles of fat would remain in 
the skim milk. Usually the milk proc- 
essor tries to handle milk so that the 


skim milk will be blue. 


The cream on the top of the bottle 
is not blue because fat particles are 
too large to reflect much blue light 
to our eyes. And, probably more im- 
the fat in the 
tains two colored materials put there 


portant, cream con- 
by the cow. One of these is exantho- 
phyll, a yellow pigment of little nutri 
tional importance. The important pig- 


ment is carotene. 


Carotene is very yellow and the 
amount in milk depends on the breed 
of the cow and the feed she eats. Its 
importance hinges on its ability to be 
converted Vitamin A 
needed in our diets. 


into which is 


Because of the relatively larger par- 
ticles and the colors present, cream 
tends to be vellow but skim milk is 
white or bluish white because only 
small particles are present. 


ALL-PURPOSE LUBRICANT BY 
HAYNES 


A new, all-purpose lubricant with a 
working range from minus 25 degrees 
to plus 350 degrees is being produced 
by the Haynes Manufacturing Com- 
pany. The lubricant has been devel 
oped to meet the special requirements 
of dairy machinery. 


It consists of pure petroleum oil 
that will remain neutral indefinitely. 
A Haynes spokesman says that the 
material has an exceptional adhesive 
quality so that it will not wash away 
easily under attacks from water and 
caustic cleaning solutions. 


Excess moisture and caustic clean- 
ing solutions, quick temperature 
changes and heavy loads are condi- 
tions that lubricants in dairy plants 
must contend with. Properly point- 
that the life of 


depends upon proper lubrication the 


ing out equipment 
Haynes people used a rich oil base 
with high adhesive properties in cre- 
ating Solid-Oil. 


Further information on the 


all-purpose lubricant can be obtained 


new, 


by writing the Haynes Manufacturing 
Co., 709 Woodland Ave., Cleveland 





Durability, strength, lightness, 
ease of sanitation... outstanding 
features that make Superior 
Wire Crates your best buy. 


Ice 

Cream 
Hardening 
Case. 





January, 1957 





JoHN Wood COMPANY 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. Les 
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WIRE CRATES for paper and glass bottles * MILK CANS 


CREAM CANS * HOODED and OPEN PAILS © STRAINERS 
Metalware for the Dairy Industry and Waste Receptacles 
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State 


By BETHUNE JONES 


From the apitols 














@ Nevada May Get Controls 
@ Maryland Solon Puzzled 
@ Pennsylvania Dealers Fight Rebates 





MID-STATES. 


bookbinders wire for Aze/e containers 


Quality stitching wire 
manufactured to exact 
specifications. Wrapped 
on metal throw-away 
spools for ease of han- 
dling ... used without coil 
holder . . . fast feeding 
without binding or tan- 
gling. Sizes: 20 gauge 
through 23 gauge. Fin- 
ishes: Galvanized, liquor 
or tinned. 


MID-STATES STEEL & WIRE COMPANY 


(Gi qehvaielgektaiil-em lalellelale me 


Jacksonville, Florida 
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PENNSYLVANIA: 


Seek Enforcement of Ban on Secret 
Rebates 


Two dealer associations accused un- 
identified milk dealers of unfair mar- 
ket practices through secret rebates 
to supermarkets and other major out- 
lets in the Philadelphia area. They 
urged the State Milk Control Com- 
mission to outlaw 


such practices. 


A series of fines ranging from $25 
to $100 and a year in jail for viola- 
tors was proposed by John Martin, 
counsel for the Philadelphia Milk 
Dealers Association. 


Henry R. Geisinger, executive vice- 
president of the State Association of 
Milk Dealers, called for an increased 
commission enforcement staff with the 
power to suspend or revoke licenses 
of violators of the current state ban 
on rebates. 


Declaring a half-dozen small com- 
panies were at fault, Commission 
Counsel J. P. McShea said it was ex- 
pected the commission would hand 
down new regulations to “outlaw” all 
known devices used to make rebates 
in violation of the commission’s mini 
mum pricing orders.” 


Some companies, McShea said, were 
paying supermarkets as much as $800 
a month “rent” for shadow boxes ad- 
vertising their products. He said other 





devices included providing refrigera- 
tion equipment at far below cost, 
paying the salary of supermarket em- 
ployes in their dairy sections, prepar- 
ing tax 
advertising allowances. 


returns and paying large 


The commission earlier charged 
some dealers were paying actual cash 


rebates of as much as 20 per cent ol 
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commission-fixed minimum prices to 
get their milk into new stores. 


Some retailers predicted an effort 
would be made at the next state leg- 
islative session to have the state milk 
control law repealed if the commission 
ordered a tough enforcement policy. 
The commission’s hearing was. at- 
200 dealers and 


tended by about 


retailers. 

NORTH DAKOTA: 

Uniform Milk Standards Sought in 
Proposed Bill 


A North Dakota 
Research Committee subcommittee 


Legislative 


recommended enactment of state leg- 
islation requiring the State Dairy 
Department and the State Health 
Department to uniform 


standards for approval of milk sup- 


prescribe 


plies and other dairy products. 
Also proposed was the transfer of 

responsibility for licensing and bond- 

ing of livestock dealers from the State 


Public Service Commission to the 
State Dairy Department. 
KANSAS: 


Farm Bureau Wants Dairy Law 
Revised 


A set of resolutions adopted by the 
Kansas Farm Bureau would revise and 
improve the state’s dairy laws. The 
call 


duplication of inspections and over- 


resolutions for: elimination of 
lapping of inspections; establishment 
of uniform inspection fees; provision 
that if milk is grade A in one area by 
accepted state standards, it should be 
allowed to go into any other area of 
the state without meeting additional 
requirements or trade barriers; and 
establishment of a board to hear com- 
plaints of dairymen who feel they 
have received 


unjust decisions from 


the inspection service. 


MARYLAND: 

Legislator Questions Rise in Con- 
sumer Price, Dip in Producer 
Income 


Plans to ask the 1957 Maryland 
legislature to “correct any unlawful, 
improper or unfair practice” that may 
exist in the state’s dairy industry were 
announced by Delegate S. A. Culotta 
of Baltimore. He wants to know why 
milk prices to consumers have ad- 
vanced in the face of a decline in the 
income of milk producers. He ex- 
pressed concern over the rise in price 
of a quart of milk in Baltimore to 
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25 cents while the income of milk 
producers had declined 23 


1951. 


since 


latter figure is W. P. Sadler, secretary- 
treasurer and manager of the Mary- 


land 


Association. 


Cooperative 


NEVADA: 


Price Regulations May Be Imposed 
at Producer, Retailer Levels 


State Legislative Commission, an in- 
terim study group, took under con- 
a proposal that the State 


is Dairy Commission be empowered to 


sideration 


fix milk prices to be paid to pro- 
percent 


ducers and the wholesale price to be 
His authority for the 


received by distributors from retailers. 
The recommendation was made by 


Al Reed, chairman of the State Dairy 


Commission, which was created by 


Milk 


Producers 








EXTRA CLEANING ACTION FOR 


E XTRA DIFFICULT BOTTLE-WASHING JOBS... 


SOLVAY fiake ACE ALKALI 





Sotvay flake Ace Alkali is a heavy-duty bottle- 
washing compound at a practical price. Its exclusive 
combination of ingredients provides that extra 
cleaning action you need to successfully handle 
difficult bottle-washing jobs. And, since flake Ace 
Alkali is especially designed to work in hard as 
well as soft water, formation of machine scale is 
minimized. 


SOLVAY PROCESS DIVISION (coi yay, 
/ 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 
BRANCH SALES OFFICES: 





Boston + Charlotte - Chicago + Cincinnati + Cleveland + Detroit 
Houston «+ New Orleans New York Philadelphia + Pittsburgh 
St. Louis + Syracuse 
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the 1955 state legislature to stabilize 
the dairy industry and eliminate un- 
fair trade practices. The 1955 legis- 
lation originally contained price-fixing 
provisions but they were amended 
out of the measure prior to passage 
after several large retailers protested. 


Reed also asked the commission be 
empowered to prohibit distributors 
from granting discounts to retailers, 
and the commission membership be 
increased from five to nine. Five of 
the nine, Reed said, should be pro- 
ducers. 


NEW YORK: 


Taxpayers May Foot Agricultural 

Merchandising Bill 

New York State lawmakers will be 
asked to appropriate special funds to 
set up a division in the State 
Department of Agriculture and Mar- 
kets to promote New York dairy 
products, poultry and eggs and other 
farm products. 


new 


Present plans call for a staff of 14 
specialists, including eight marketing 
experts, two analysts and a contact 


man for television and radio. 


At the start, the state expects to 





receive “matching funds” from the 
federal for the 
tional program, which would be fea- 
tured by an attempt to sell the New 
York food industry on buying New 


government promo- 


York products. If the program suc- 
ceeds, it is hoped the agricultural 
industry itself eventually will assume 


its cost. 
NEW HAMPSHIRE: 
Stores Ask to Sell Milk at Less than 
Retail Price 
A proposal that stores be allowed 
to sell milk at a price lower than that 
for home delivery was submitted to 
the New Milk Control 
Board by officers of the New Hamp- 
shire Independent Food and Grocers 


Hampshire 


Association. 
They contended that volume sell- 
ing of milk to stores by distributors 


resulted in lowered delivery costs, and 
that the price differential to stores 
should be reduced another cent, at 
least. Remington B. Woodhull of 
Newport, president of the grocers’ 
group, said that if the lower price 
was granted it would be passed on 
to the consumer. 

“If grocers are permitted to sell 
milk at a price below that delivered 
to the home,” he said, “we feel sure 
that 


sumer’s pocketbook and also result in 


it would be easier on the con- 


increased sales throughout the state.” 
WISCONSIN: 


Producers Want Sanitary Code for 
All Plants 


A resolution urging a sanitary code 
for all Wisconsin dairy plants was 
adopted at the recent annual conven- 
tion of the Wisconsin Council of Agri- 
culture, central agency of more than 
80 cooperatives. 

Pointing out that dairy farmers are 
required to meet provisions of a strict 
minimum standards code, including 
costly modern milk houses, the group 
contended that dairy plants should 


be forced to comply with similar 


standards. 








to and from milk transport trucks. 


lower weight, simple 


removal of O-Ring seal, complete 3A approved sanitary con- 
struction are only some of the features that so many custom- 


ers look for in their new equipment. 


For long, dependable service, you too will find the Viking 
“Sanitor” pump the answer. Send today for catalog section FI. 


VIKING PUMP COMPANY 


In Canada, it’s “ROTO-KING” pumps 





Cedar Falls, lowa. U.S.A. 


See our catalog in Sweets 
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posiTIVE PUMPIy 


or’ 
WITH THE VIKING “ANTI 


You find more and more companies are turning to Viking 
“Sanitor’ pumps. They want smooth, positive delivery of milk 


take-down, less cleaning time, easy 















THIS 1S NO BULL 


WILLS TIT IE Ft Milk Carton Wire can really 


help you avoid a lot of problems 
in your packaging operation. 
Specify Wilson WILSTITIZEI 


WILSON the mill that service built 


Manufacturers of Wire, Nails, Rivets 


Telephone LAfayette 3-1221 


WILSON STEEL AND WIRE COMPANY 


49TH AND SOUTH WESTERN AVENUE e 


CHICAGO 9, ILLINOIS 
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RY YOUR HAND with this one. Your effort may tickle the readers’ funny 
ic and your money bone. If it does not take one of the top two prizes, 
there’s always the chance the judges will give it the nod for honorable 
mention. There’s no dough in that, but who thinks of money at a time like 


this? Onward and upward, men, for the glory of Schnitzelheimer Dairies! 





WRITE THE GAG—THE RULES 
1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, dulpicate prizes will 
be awarded. 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 

4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
February 10, 1957. 








| 
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NOVEMBER WINNERS 








“Gee, Boss, | was just going in after 
my dentures.” 


The foregoing line has been chosen 
as the funniest of all the ones sub- 
mitted to go with the cartoon that 
appeared in the November issue. The 
man who gets the five-dollar first prize 
for thinking it up and sending it in is: 


Nig Schutt 

Blue Mountain Dairy 
240 Maple Street 
Reading, Pennsylvania 


Second prize among the November 
entries, not far behind the winner, but 
comfortably in front of the other en- 
tries in the judges’ opinion was the 
line: 

“But you said I should wear my dairy 
boots when I wash this vat!” 


It is the brainchild of 
Robert E. Lloyd 
250 West Cerro Gordo Street 
Decatur, Illinois 


For it he will receive the second 
prize: three dollars. 


HONORABLE MENTION 


“Wise Guy, huh? Taking a bath on 
company time.” 
Mrs. David E. Weaver 
Weaver Dairies 
Malvern, Chester County 
Pennsylvania 
“That new soap will take off every- 
thing!” 
Loren H. Boll 
Boll’s Dairy 


Concordia, Kansas 
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BUYER’S GUIDE 





To Products Advertised In This Issue 





DAIRY SUPPLY INDUSTRY DOES 
MORE THAN JUST SELL A PRODUCT 


during 1956 rose to a record-busting 127 

billion pounds. There is no reason to 
believe it will be less in 1957. Its production, 
transportation, manufacture and sale depend on 
many factors. The major factor is people who 
make up the dairy industry—the farmer, the 
hauler, the processor. 


MWe: PRODUCTION in the United States 


They all contend with a myriad of problems 
in the day-to-day conduct of their businesses, all 
of them concerned with getting a high-quality 
product to the consumer quickly and profitably. 
The people who supply the dairy industry have 
developed an awareness and an understanding of 
the problems. They realize that a healthy dairy 
industry is an essential prerequisite to a healthy, 


Advertising Services, Promotion and Materials 


American Dairy Association 12 
Bowey’s Inc. , 
G. P. Gundlach & Co 72 
Lily-Tulip Cup Corporation 49 
Thatcher Glass Manufacturing Co., Inc. 16 


Babcock Testers 


The Garver Manufacturing Co. 94 
Boilers 

Ames Iron Works Inc. 29 

Superior Combustion Industries, Inc. 87 


Bottle Closures and Equipment 


American Seal-Kap Corporation 19 
Brushes 
Ox Fibre Brush Company, Inc. 81 


70 


flourishing and prosperous dairy supply industry. 


Pursuing a course of enlightened self-interest, 
the dairy supply industry does more than just sell 
a product. It engages in institutional programs 
promoting the use of milk and milk products to 
the consumer; it develops campaigns to sell more 
cottage cheese, sour cream, chocolate milk and 
other items and provides the dairy with all the 
necessary promotional materials; it gives freely of 
its services and advice in the areas of transporta- 
tion, heating and ventilating, processing and sales. 


Many dairy operators make use of the oppor- 
tunities afforded them to get specialized advice 
and assistance from dairy industry suppliers who 
are expertly versed in their particular area of the 
dairy operation. 


Bulk Farm Tanks 


Dairy Equipment Co. 51 
Solar Permanent Company (Div. of U. S. 
Industries, Inc.) 98 

Walker Stainless Equipment Co. 27 
Butter Printing and Packing Machinery 

C. Doering & Son, Inc. 84 
Cabinets and Coolers 

Compo-Cooler Company 94 

The Punxsutawney Company 86 


Cases for Bottles and Containers 


Barker Equipment Co. 88 
Cumberland Case Company 37 
The Haynes Manufacturing Co. 23 
Langer Manufacturing Co. 78 
United Steel and Wire Co. 17 
John Wood Company 65 
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Casters and Wheels 
Darnell Corporation, Ltd. 


Chocolate 
Bowey’s Inc. 
The Benjamin P. Forbes Co. 


Cleaning and Sanitizing Materials 
Allied Chemical & Dye Corporation (Solvay 
Process Div.) 


Cold Storage Facilities 
International Cold Storage 


Cottage Cheese Containers 
Thatcher Glass Manufacturing Co., Inc. 


Cottage Cheese Fruit Flavoring 
McCarthy Fruit Products Co. 


Cultures and Coagulators 
Chr. Hansen’s Laboratory, Inc. 


Dispensers and Dispenser Cans 


Norris Dispensers, Inc. 44, 


Evaporators 
Mojonnier Bros. Co. 


Fillers 
Smith-Lee Company, Inc. 


Floors and Walls 
The UPCO Company 


Gaskets and Seals 
Boonville Manufacturing Corporation 
The Haynes Manufacturing Co. 
E-Mac Dairy Brush Co., Inc. 
The Pfaudler Co. 


Generators 
Ames Iron Works Inc. 


Glass Bottles 
The Lamb Glass Company 


Glass Products 


Benner Glass Company 35, 


Handles for Bottles and Containers 
Mayfair Products 
Heat Exchangers 
The Creamery Package Mfg. Company 
Heating and Ventilating Equipment 
The King Co. of Owatonna 


Ice Makers 
Kent Industries 


Lubricants 
The Haynes Manufacturing Co. 


Materials Handling 
Darnell Corporation, Ltd. 


Milk Cans 
Penn-Michigan Mfg. Corp. 


Orange Products 
Eze-Orange Company, Inc. 
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Paints and Protective Coatings 
Steelcote Manufacturing Co. ; 18 


Paper Containers 


Ex-Cell-O Corporation (Pure-Pak Div.) 4, 5 
Sealright Co., Inc. 40, 41 
Pasteurizers 
The Creamery Package Mfg. Company 53 
De Laval Separator Company 8, 9 
Plastic Containers and Liners 
Cheslam Corporation (Div. of Chester Prod- 
ucts Corp.) 33 
Processing Vats 
Girton Manufacturing Company 20 
Pumps 
Ladish Co. (Tri-Clover Div.) 2 
Viking Pump Company 68 
Refrigeration Equipment 
Copeland Refrigeration Corporation 15 
Frick Co. 79 
Separators and Clarifiers 
Centrico Incorporated 59 
De Laval Separator Company 8, 9 
The Sharples Corporation 6 
Sour Cream Containers 
Lily-Tulip Cup Corporation 49 
Stitching Wire for Containers 
Chicago Steel & Wire Co. 83 
Mid-States Steel & Wire Company 66 
Wilson Steel and Wire Company 68 
Tanks, Storage 
Cherry-Burrell Corp. 77 
The Pfaudler Co. 61 
Truck Refrigeration 
Kari-Kold 95 
Tranter Mfg. Inc. (Kold-Hold Div.) 74, 75 
Truck Tanks 
The Heil Co. 47 
Trucks and Truck Bodies 
Chevrolet 39 
Divco-Wayne Corporation (Divco Truck 
Div.) 10, 11 
Dryden Manufacturing Co. 85 
Hackney Bros. Body Co. 25 
Murphy Body Works 82 
Stoughton Cab & Body Co. 76 
Valves 
Cherry-Burrell Corp. 2 
Vitamins 
NOPCO Chemical Company (Vitex Labora- 
tories Div.) 55 
Washing Equipment 
Kendall-Lamar Corp. 90 
Klenzade Products Inc. 73 
Wrappers 
The KVP Company 95 
West Carrollton Parchment Company 57 
71 
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FEDERAL MILK MARKETING ORDERS 


AS OF JULY 1, 1956 
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BY JULY 1, 1956, FEDERAL ORDERS WERE IN EFFECT IN 68 MARKETS 


Federal Orders 


INCE THEIR INCEPTION, Federal Milk Marketing 
Orders have been on a constantly rising curve, each 
year finding more markets under Federal Orders than 

the year before. 

On April 1, 1956, Federal Milk Marketing Orders 
were in effect in 65 different markets in the United States. 
By July that number had increased to 68. Today there 
are a number of hearings in progress which quite possibly 
will result in the establishment of Federal Orders in a 


number of additional markets. 


In the 20-year period between 1937 and 1957 some 
of the greatest revolutions in the production, processing 
and distribution of milk have taken place and are still 
going on. Many of these changes have had an important 
influence on pricing patterns. The bulk farm tank is one 


of the most recent and most potent. 


This new method of handling milk has brought with 


Keep Growing 


it a number of administrative problems at the core of 
which is the identification of the person to be held respon- 
sible for making specified payments to farmers. 


The milk produced by individual farmers is co- 
mingled in the tank truck and may be distributed to two 
or more plants. Multiple deliveries of milk may be to 
plants of two handlers regulated under the same order, 
both 


these situ- 


handlers regulated under different orders, or to 
regulated and unregulated handlers. Any of 


ations raises the question: “Who bought what from whom?” 


Influence on Pricing Patterns 
More significant in carrying out the over-all objectives 
of the order price program are the implications of bulk 
handling on pricing patterns. Transportation being a large 
item of cost, any major reduction in transportation cost 
is certain to affect the relative value of milk at varying 
distances from primary consuming markets. 





CAPITALIZE ON YOUR OWN INDIVIDUAL BRAND NAME 


with the only 12 month plan complete with 
Service on product... Service on packaging ... Service on merchandising. 


FEBRUARY 
FEATURE 


BUTTERMILK 





For further information write, wire or phone the 


G. P. GUNDLACH & CO. “Servants to the Dairy Industry” 


BOX A + STATION N + CINCINNATI 3, OHIO 


Buttermilk 
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The bulk farm tank and tanker trucking direct from 
farm to market have an important potential for reducing 
total handling costs. There are offsetting factors, however, 
particularly in the conversion stages, which may prevent 
full realization of the cost saving. Until hauling routes 
can be established on an efficient basis, some producers 
may not benefit from the lower cost method of trans- 
portation. Until handlers make some saving in eliminating 
receiving capacity for can milk, their total cost may not 
be reduced. 


In some instances, according to the USDA, there 
may be a need for adjustment of inter-market price 
relationships. Widespread use of this type of assembly 
for long hauls may make it necessary to revise the system 
now used for establishing prices F.O.B. plant. Under the 
present system, prices are established at the first point 
of delivery by farmers to a plant. The charge for hauling 
milk from the farm to the plant may be deducted provided 
the deduction is properly authorized. 


Hauling rates in most markets vary now within nar- 
row limits. The differences are often due to the location 
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They’re drivin’ me nuts!” 





of the farm on a main highway or side road, the total 
volume shipped and the extent of the hauler’s service 
in loading milk at the farm. Since the equipment for 
hauling milk from farm to plant requires a moderate invest- 
ment, the field is usually competitive enough to maintain 
rates at reasonable levels. 


But with the tank truck capable of a much longer 
haul, there is the prospect that deliveries one day may 
involve a 20-mile haul and another day a 200-mile haul. 
The farmer's price for delivery at these widely separated 
points would be different under the present system; aftet 
deducting the hauling charge, he might receive two dif- 
ferent net farm prices. It is possible, however, that under 
such circumstances, haulers may quote a per mile rate 
which would tend to return to producers about the same 
net farm price whether the milk was delivered to a near- 
by country plant or direct to the city market. 


Expanding Marketing Areas 
Other developments have bruised the marketing sys- 
tem and tested the flexibility of the Federal Order. For 
example, the wider sales radius made possible by the 
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LAYOUT, EQUIPMENT and DETERGENTS 
FOR AUTOMATION CLEANING 


FOR STORAGE TANKS 
Custom-engineered by Klenzade to 
meet the sanitary needs of each par- 
ticular installation. Another Klenzade 


first’ — pioneered and developed by 
Klenzade field and technical staffs. 


Spray Arms 


FOR EVAPORATORS 





First in the field with job-engineered 
spray arms for automation pan and 
evaporator cleaning. A _ real contribu 
tion to higher sanitation standards and 
lower costs. 


Rotor-Jet 
FOR BULK PICK-UP TANKS 


Complete automatic program timing. 
Only minutes required for a thorough 
cleaning. Technique originated by 
Klenzode. 











Re-Circulating Unit 


FOR HIGH TEMP EQUIPMENT AND 
CIP CLEANING OPERATIONS 


KLENZADE PRODUCTS, Inc. 


BELOIT, WISCONSIN 
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FAST recovery 
Pulldown is so fast with the Turbo-Jet blower evap- 
orator that product temperatures are virtually un- 
affected by door openings. Recording charts in trucks 
in operation show recovery is unbelievably fast. 


BETTER protection on any haul 
Providing a balanced system of truck refrigeration, 
the Kold-Trux Mark cannot over-refrigerate on long 
runs with few door openings yet has the capacity to 
safeguard products on short runs with many door 
openings. 


LIGHTWEIGHT — only 410 pounds 


The entire system, including drive assembly, condens- 
ing unit and blower evaporator, weighs only 410 
pounds, including 1 h.p. standby motor. 


provides EXTRA storage capacity 
Because of its fast pulldown, this unit can take freshly 
bottled milk and prevent overloading of the plant 
cooling room. 


Analyzing your needs 

Weigh your needs carefully. Then 
tailor your truck refrigeration to those 
needs. You can be sure of truck re- 
frigeration suited to your particular 
needs when you make Kold-Hold 
headquarters for truck refrigeration. 





KOLD-HOLD® division Tranter Mfg., inc. 


210 E. Hazel St., LANSING 4, MICHIGAN 
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Designed to Fit Concept of 
Large Quantities of pe 


In this picture are at least three significant 
objects: one is the powerful fork lift truck with 
the scientific stacking of packages on the forks so 
they will not topple; another is the split-level floor 
of the truck; and the third is the wide openings 
permitting palletized bulk loading. 


The important thing about this photograph 
is not what you see, so much as what you do not 
see. What you do not see is the idea of mechanized 
materials handling in bulk. The picture is the idea 
in action, a logical extension of automation, expe- 
diting the delivery of goods to the consumer at | 
lower costs. 

This is another sign that truck body designers, 
fork lift truck manufacturers, makers of pasteurizers 
and packages—all are keeping in mind the advent of 
automation. 





We wonder if there are not possibilities here 
of adaptation to the dairy industry? 





increased use of the paper package is a development ia 
which creates problems in establishing regulated prices. 
Sales areas of adjacent markets tend to overlap as handlers’ 
sales routes meet and cross. As with bulk farm tanks, é 
the immediate problems are administrative. Some decision li 
has to be made as to where a handler will be regulated " 
if his sales extend into two or more regulated markets. 


Uncertain price movements of this type have been 
limited in some orders by tying Class I prices for a num 
ber of markets to one calculated supply-demand adjuster. 
Such a technique appears suitable for markets which draw 
on a common supply area. Class I prices in federal order 
markets of New England vary according to a supply- 
demand factor calculated on the basis of receipts and 
sales in four markets combined. In several Northern Ohio 
markets the supply-demand condition in the Cleveland 
market is used as the measure of price changes. The 
South Bend-La Porte, Milwaukee and Rockford-Freeport 
Class I prices move directly with the supply demand 
adjuster in the Chicago area. 


In some instances where handlers’ routes overlapped ‘ 
in two markets in which supply conditions and health 


c 

department requirements were similar, the separate orders 
were combined. The first merger of this type was the t 
South Bend-LaPorte, Indiana, market. In 1951 order c 

mergers combined suburban Chicago with Chicago and 
Clinton, Iowa, with Quad Cities. Tulsa and Muskogee, y 
Okiahoma, were merged in 1953. 1 
These are a few of the plans which have been ad- , 
vanced as a result of the broadening of sales areas. Simila1 ; 
problems are developing in other markets and the inter- 

relationship of markets continues to present new problems. 
American Milk Review J 
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PURE-PAK WINS RECOGNITION FOR PUBLIC 
RELATIONS EFFORT ON MILK 

Pure-Pak’s outstanding efforts in advertising and pub- 

lic relations for the nation’s milk industry have been rec- 

ognized with a special appreciation award from the 





R. C. Charbeneau (left) accepts plaque for Pure-Pak from Russell 
S. Waltz as E. M. Norton looks on. 


National Milk Producers Federation at 
convention. 


its 40th annual 


The true magnitude of the tribute can be seen in 
the fact that it was the first such award to a commercial 
company in the Federation’s history. 

Pure-Pak, a division of the Ex-Cell-O Corporation, 
was particularly commended for its national advertising 
promoting the use of more dairy products and for the 
company’s production of two new motion pictures dedi- 
cated to dairy producers and processors. The impressive 
Pure-Pak four-color advertising has been appearing in 
high-circulation general magazines, women’s magazines 
and trade publications. 
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\, not this is 


gives KOLD=HOLD tux plates 


more capacity per pound of equipment 


There is a difference — a big difference — in the refrigerating 
capacity of truck plates. If you want refrigeration you can de- 
pend on day in and day out, then you need the extra capacity of 
Streamlined Kold-Hold “Hold-Over” Plates. These plates are 
dividend designed to produce more refrigeration and produce it 
faster than any other plate on the market. 

Kold-Hold Plate design takes advantage of modern principles 
of aerodynamics to speed pull down after door openings. Its 
streamlined, rounded contour induces a rapid sweep of air over 
the surface of the plate to considerably improve heat transfer. 
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Heat transfer is also improved by the bonus capacity of Kold- 
Hold Plates. Each plate is completely filled with eutectic solu- 
tion so there are no ineffective pockets without refrigerant. 
Thus Kold-Hold Plates have greater efficiency and pull down 
than any other plate . . . because no other plate design provides 
for complete filling. 


To make your refrigeration dollars go farther the next time you 
refrigerate a truck, be sure to specify Streamlined ‘“Hold-Over” 
Plates by Kold-Hold. Write today for Catalog 54. 


Analyzing your needs 


Weigh your needs carefully. Then 
tailor your truck refrigeration to those 
needs. You can be sure of truck re- 
frigeration suited to your particular 
needs when you make Kold-Hold head- 
quarters for truck refrigeration. 


KOLD-HoiD® Tranter Mfg., inc. 


210 E. Hazel St., LANSING 4, MICHIGAN 
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PENN-MICHIGAN MFG. CORP. 


WEST LAFAYETTE, OHIO 
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"“VIKING-BUILT” 


.. REFRIGERATED TRUCK BODIES 
GIVE YOU CUSTOM FEATURES IN 
STANDARD MODELS! 


Feature-packed ‘‘Viking-Built” refrigerated bodies 
are available in popular standard sizes with custom 
details to meet your exact requirements. They com- 
bine streamlined styling with advanced design, 
light-weight, double-welded steel frame construc- 
tion that makes it easy for anyone to replace any 
body unit in case of damage. Interchangeable side 
panels, doors, corners, rub-rails, fenders, etc., are 
always on hand at Stoughton, ready to be painted, 
crated and expressed to you the same day your or- 
der is received. 


VIKING 
, Send for Prices and Specifications 


Address Dept. AMR-1 


STOUGHTON CAB & BODY COMPANY 
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Here's A Good Idea 








QUALITY CONTROL POST CARDS 
Te MARCUS, DIRECTOR of New England Dairy 


Laboratories in Roxbury, Massachusetts, has devel- 
oped a simple but effective way to emphasize the 
doctrine of quality control. A series of postal cards, attrac- 
tively designed and carrying a message in large type are 
mailed out periodically. The message is compact and can 
be read in a few seconds. While no statistics are avail- 


able we would guess that readership is very high. 





ADDED WATER IN MILK 














‘20 


Palle, 


























Two of the cards bearing short, sound information on quality 
control sent out by Massachusetts Dairy Laboratories. 
The virtues of the idea are its simplicity, its low 
cost, its presumably high readership, the quality of the 
information, and the opportunity 


it presents for a sus- 


tained campaign. 


The competition for people's time and attention is 


terrific. Television, newspapers, magazines, direct mail 
are using every device that brains, talent, and money 
can devise in an effort to catch a potential customer's ear 
long enough to make a sales pitch. Most people will at 
least glance at their mail before they throw it away. That 
is all that Mr. Marcus needs. 


and the message has been delivered. 


A glance at one of his cards 
It is a good idea. 
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Here's Another One 








REINFORCED |-BEAMS ELIMINATE NEED FOR 
SUPPORTING POSTS 


EMODELING ALWAYS presents problems, most of 
R which are expensive. Jersey Creamery, Inc. of Erie, 
Pennsylvania, had a remodeling problem and solved 
it rather neatly with a little headwork and practical con 


struction advice. 


The firm wanted to build a second story apartment 
over the milk truck garage at the rear of the plant. But, 


™~ 





Arrows show where plate and angle iron were welded to |I-beam 
to provide support that made load bearing posts unnecessary. 


supporting posts would be needed to strengthen the sec- 
ond floor and would interfere with the movement of trucks. 


A local welder suggested that plates welded to the 
bottom of I-beams and angle irons welded to the sides 
would give adequate support. The welding was done. 
The posts were not required to support the upper addi- 
tion. The company got its second-story apartment with- 
out interfering with the trucks. Surprising what you can 
do when you make up your mind to it. 
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Put yourself in his shoes 


Matter of fact, that’s not a bad place to be. For when 
you stand beside a Cherry-Burrell “Kold Vat” you're 
in a position to do so many things . . . to so many 
products... with one stainless steel rectangular vat. 


For example, you can use the heavily insulated 
“Kold Vat" for space-saving storage of raw or 
finished products . . . as a surge vat or for complete 
mixing without whipping or beating. 


And with a “Kold Vat" you can quickly heat or 
cool almost any liquid or semiliquid product. 
Cherry-Burrell’s exclusive enclosed channel wall 
surface assures rapid, effective heat transfer ... with 
steam, hot water, cold water, “Freon,” ammonia or 
some other refrigerant. 


“Kold Vat's” square shape not only helps you 
pack more product inio less space, but also leads to 
low rail height for easy dumping, observation and 
cleaning. 


Your Cherry - Burrell Representative 
can give you complete dimension 
data on every tank from 300 to 1000 
gallons. Call him or write for bulletin. 





CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 
Dairy « Food « Farm « Beverage « Brewing « Chemical « Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 
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Good Future for Butter 
Says George Christians 


INCE 1940 THE POPULATION 
of the United States has increased 
of two and a 
half Total 
annual butter production has not kept 


at an average rate 


million people annually. 


pace. In 1945 1,363,717,000 pounds 
of butter came from the churns. In 
1955, with 25 million more consum 


ers, butter production had increased 
only 20 million pounds. Production for 
the year 1,386,158,000 
that turbulent 


amounted to 
Over 
period the 


pounds. 11-year 


taxpayers, through the 
Federal government, had to shore up 


prices by purchasing surplus butter. 


Against this forbidding economic 
background H. C. 


Chicago, 


Christians Co. of 
now celebrating its 75th 
anniversary, is something of a contra- 
built princi- 
gets bigger by the 
day. It has been expanding ever since 


the end of World War II. 


There were thought 
that butter had reached the end of 
the road as a good profit item, re 
Orval H. 


general 


diction. The company, 


pally on butter, 


those who 


calls Ause, vice-president 


and sales manager. H. C. 


Christians Co. was not among the 


pessimists. 


George F. Christians 
in a backward mar- 
ket, his company 
advances. 


ceries—is merchandising and promo 


tional assistance. The company pre 
pares leaflets and order blanks under 
either its own Ayrshire brand or pri- 
vate label. It provides dairies with 
films on sales and merchandising 
and 
merchandising of butter in particular. 


It sends film strips 


helps generally and on the sale 


and slides, most 
of which are used in conjunction with 


talks with route drivers. 


“These,” Mr. 


of an 


Ause points out, “are 


educational nature insofar as 


our product is concerned. It also 


helps them to sell and handle our 


product.” 
Dishes, Other Premiums 


assorted pre 
both 
various 


Butter dishes and 


miums are made available for 


customers and drivers when 


promotional programs are developed. 


Money is made in any _ business 
through the application of sound man 


agerial practices. This is true of H. C. 





1950, 
mechanized handling of a 


erected in planned for quick 
large vol- 
It has an efficient and 
It has 
precise cutting, weighing and packag 
ing machinery with well-trained, sat 
isfied people 


ume of product. 


effective quality control system. 
them. 


to operate 


All of this helps the 


produce a consistent high-quality but 


company to 


ter. Top butter in the company’s line 
AA grade 
Style, I 
and Western Style 
carries unsalted butter, 


is its 93 score available in 
Flat Style 
quarters. It also 
butter 


the Elgin “astern 


patties 
and whipped butter. 


Maintenance of high quality, ability 


Christians Co. For without a constant to deliver, and a top flight merchan 


The firm invested heavily new drive to maintain and improve qual- fc to adh comm tele eee coe 
equipment, emphasized quality mer- ity, without harmony between man- George F. Christians. son “a te 
chandise, and developed a strong sales agement and labor, and without the balla and now president and chair- 
program. “You've got to give the capacity to produce, all of the sales- es at Ge teed. ee Ox tl 


customer more than just a package of 
butter,” 


manship in the world has little lasting 
effect. 


H. C. 


these elements. 


industry has a real future. His com- 


says Mr. Ause. 


What H. 


customers 


pany’s record over the past 11 years 
C. Christians Co. 
mainly 


gives its Christians Co. possesses all of does nothing to dispute the soundness 


dairies and gro- It has a huge plant of his position. 





3/16” wire is continuous from one side 


CONTINUOUS 
Ald 
MAKES 


LANGER |. 


CASES 
STRONGER! 


to another! 


New bumper bars prevent conveyor 


crawlups and end jamming. 


Hot dip galvanizing 
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LANGER MANUFACTURING CO., DEPT. DC, Cedar Rapids, lowa 
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COMING EVENTS 


American Management Association — Annual Marketing 
Conference to be held February 4 to 6 at the Hotel 
Statler, New York. 

Dairy Technology Conference—Will be held February 5 to 
8 at Ohio State University, Columbus, Ohio. 


Nebraska Cooperative Creameries, Inc.—Annual Convention 
to be held February 7 to 8 at the Castle Hotel, Omaha, 
Nebraska. 

Oregon Dairy Industries—46th Annual Conference will be 
held February 11 to 14 at the Oregon State College, 
Corvallis, Oregon. 

Dairy Products Improvement Institute—Annual Meeting to 
be held February 14 at the Hotel Statler, New York. 

Ohio Dairy Products Association—Convention to be held 


February 18 to 20 at the Hotel Cleveland, Cleveland, 
Ohio. 


National Dairy Engineering Conference — Fifth Annual 
Meeting will be held February 26 to 27 at Michigan 
State University, East Lansing, Michigan. 

National Electrical Manufacturers Association—Meeting 
will be held March 11 to 14 at the Edgewater Beach 
Hotel, Chicago, Illinois. 


National Association of Corrosion Engineers— Meeting will 
be held March 11 to 15 at Kiel Auditorium, St. Louis, 
Missouri. 


Milk Management Clinics—Will be held March 12 to 14 at 
the Netherland Hilton Hotel, Cincinnati, Ohio. 


Texas Dairy Manufacturers—Annual conference to be held 
March 14 to 15 at A. and M. College of Texas, College 
Station, Texas. 

Pacific Dairy and Poultry Association—33rd Annual Con 
vention will be held March 14 to 15 at the Ambassador 
Hotel, Los Angeles, California. 


Division of Dairy Technology of the University of Illinois 
Conference on Dairy Plant Automation to be held 
March 26 to 28 on the Urbana campus. ~ 


Refrigeration Service Engineers Society — Educational 
Forum to be held April 5 to 7 at the Sheraton-Palace 
Hotel, San Francisco, California. 


Maumee Valley Dairy Technology Society— Meetings held 
through May, Monday of first full week, at the Ohio 
State University, Columbus, Ohio. 


Northeastern Ohio Dairy Technology Society— Meetings 
held through May, Tuesday of first full week, at the 
Ohio State University, Columbus, Ohio. 

Central Ohio Dairy Technology Society—Meetings held 
through May, Wednesday of first full week, at the 
Ohio State University, Columbus, Ohio. 

Cincinnati Dairy Technology Society — Meetings held 


through May, Thursday of first full week, at the Ohio 
State University, Columbus, Ohio 





SHORT COURSES 
Dairy Manufacturer’s Short Course (Ice Cream)—Will bx 
held February 4 to 15 at Michigan State College, Last 
Lansing, Michigan. 
Ice Cream Short Course and Food Handlers’ Conference 
Will be held February 18 to 21 at the University of 
Georgia, Athens, Georgia. 


Dairy Manufacturer’s Short Course (Cottage Cheese, Cul- 
tures and Fermented Milk)—W ill be held February 
18 to March 1 at Michigan State College, East Lansing, 
Michigan. 

Purdue University Short Course (Ice Cream)—Will be 
held February 19 to 21 at Purdue University, West 
Lafayette, Indiana. 

Milk Sanitarians Short Course—Will be held March 11 
to 17 at Ohio State University, Columbus, Ohio 
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Serving Baltimore and the surrounding area, the Koontz Creamery Co. 
operates 40 refrigerated trucks for handling milk, in addition to its fleet of 
over 100 milk delivery units. The insulated trucks are cooled at night by a 
Frick refrigerating system; the ammonia lines extend around three sides of 
the truck yard. This is the most efficient method of cooling trucks known. 





Whether you need broken ice, cold brine, cold water, cold storage, direct 
expansion cooling, quick freezing, truck refrigeration, or air conditioning— 
or all at once—you get the ultimate in engineering and dependability with 
Frick equipment. Let us quote now on your requirements. Write, wire 


DEPENDABLE REFRIGERATION SINCE 





WAYNESBORO, PENNA. 
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RIGHT 


Or 


WRONG 


Should You Discipline an Employee 
for Not Reporting a Work Error? 





What Happened: 


Ken Lockhard was a maintenance 
man. One day he was installing some 
pipe in a tank when he found that he 
had cut the 


places. He didn’t report his mistakes 


some holes in wrong 
but just patched them up. A few days 
later, during a test, the tank devel- 
oped a leak, and the mistake was 
discovered. Lockhard was given a 
4-day layoff. He 
that 


rule which required employees to re- 


grieved on the 


grounds there was no written 


port mistakes to supervision. 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


Was Ken: 


RIGHT [| WRONG [| 

What Arbitrator I. Robert Fein- 
berg Ruled: “The existence of a writ- 
ten rule or rules outlining proper 
conduct is not always necessary for a 
determination of whether an employ- 
ee’s conduct is proper. The Arbitra- 
tor believes that, although there was 
no evidence that a rule ex- 
isted requiring the reporting of work 
and it is that 
employees were definitely told that 
this 
ported, the error should, nevertheless, 
have reported to 


written 


errors, not too clear 


errors of nature should be _ re- 


been supervision. 
The failure to do so warranted dis- 
ciplinary action.” 


Must an Employee Wait for a Merit 
Increase After his Work Has Im- 
proved? 


What Happened: 


There was a merit increase plan 
for salaried clerical employees at a 
large industrial plant. Under the plan, 
two automatic raises were given to 
the employee within the first year. 
After that, the top 


rate range depended strictly on merit. 


his progress to 


Provided that its judgment was not 
“arbitrary or capricious,” management 
made the decision about an employ- 
ee’s merit. 


Bill Rosser felt he was not geting 
a fair shake because he had received 





47 


no merit increases. So he filed a griev- 
ance. While the grievance was pend- 
ing, his work improved in.a_ great 
degree, and after about 16 months he 
was raised to the top of his range. 

But this did not settle the matter. 
felt he 
the increase much earlier. 


Rosser should have received 
It was ad- 
mitted by both sides that the improve- 
ment in his work had developed about 


nine months before he got the raise. 





RIDAK SUPREME QUALITY SANITARY 


RIDAK GASKETS... 


PAPER GASKETS AND LAFLEX FIBER GASKETS 
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Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. e , ) ene ; —s : 
@ Accurately fabricated. | GASKET GASKET SIZE EQUIPMENT USED ON 
. Top grade pure manila paper. NO. oO. D. x 1. D. | eas WAUKESHA 
@ Standard .035” thicknesses. | OBB 7Yexat —_ Sax3e No. 10BB Pump 
| x _- x °. ump 
LASSE GREETS « - - | ee 1aVexde — 1250756 No. 38, 100 ond 42588 P 
: ° | 42x92 — x °. . an ump 
@ Same sizes as Ridak gaskets. | 125A 11%ex8Ve — 97%/ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 6Y4x4 — S5yx3 | No. 10 Std. Pump 


@ Recommended for trouble spots where — pine ati 
stronger gasket is needed. 





Reference Table for Ordering Gaskets for Sanitary Fittings 














Special sizes and shapes | Fitting Size and Gasket Numbers =e 
age on order — 48 - 7 GASKET DESCRIPTION _ ~_ | 1” | 11%,” | =” mF ay” 1 3" rl rw 
cna | Flat Seat Fitting Narrow Flange 75 1505 | 2005 2505 | 3002 4005 
Standard sizes usually 24 | Bevel Joint Fitting Standard Flange | 1001 | 1501 | 2001 | 2507 | 3001A 4002 
hours. | Bevel Joint Fitting Wide Flange 7 1502 2002 ' 2502 | 3001 4003 





BOONVILLE MANUFACTURING CORPORATION 


Boonville, New York 
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Was The Employee: 
RIGHT [] WRONG 


What Arbitrator Ralph T. Seward 
Ruled: “The evidence does not con- 
vince the Arbitrator that the denial 
of Rosser’s initial request for an in- 
crease was the result of a ‘freeze’ on 
merit increases instituted by manage- 
ment, or, that it was motivated by 
any reasons other than supervision’s 
opinion that he did not then deserve 
to be raised to the top of the range. 


“From the evidence presented, the 
Arbitrator believes that the opinion 
was reasonable and that there was no 
contract violation to Rosser at that 
time. On the other hand, the Arbitra- 
tor cannot uphold management’s de- 
laying the increase as long as it did. 
Management concedes that Rosser’s 
performance improved sharply nine 
months before his raise was granted, 
and continued at the improved level 
thereafter. Though the company was 
entitled to wait a reasonable time to 
that the 
would be lasting, the Arbitrator can- 


make sure improvement 


not hold that a nine-month delay was 


John Scott, Special Assistant to the pub- 
lisher of Time Magazine, will speak on 


reasonable or justified. Rosser shall be 
J “World Conditions, Their 


Business.” 


, : i Impact on 
paid for the salary lost for six months. 


NDC Winter 
Opens at Omaha 





Conference 


upon milk con- 


HE EFFECTS 
sumption of economic, health, 


and promotional factors will be 


examined and discussed by well- 
known authorities at the 1957 Win- 
ter Conference and Annual Meeting 


of the National Dairy Council at the 
Sheraton-Fontenelle Hotel, Omaha, 
Nebraska, January 28 through Janu- 
ary 30. 


John Scott, special assistant to the 
publisher of Time Magazine, will be 
the featured speaker at the final lunch 
eon, Wednesday, January 30. His 
topic: “World Conditions: Their Im- 


pact on Business.” 


Among the speakers will be Dr. 
Earl D. Butz, assistant 
agriculture, USDA: Dr. 
Griffith, chairman, 


secretary of 
Wendell H. 
Department of 





SCRUBS 
EQUIPMENT 
SPOTLESS - FAST/ 
mae 







Use It All Around The Plant =, 


( YS 
ON VATS GA MILK CANS 


COOLERS a 7] 
SF PIPES TT 
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av 

CONVEYOR BELTS 


CRIMPED DUPONT TYNEX NYLON BRISTLES CLEAN BETTER... 
tough, flexible and long-wearing, they give real scrubbing 
action. TYNEX Nylon bristles won’t mat or flatten — 
dried milk, scum and dirt come off fast! 


SOLID LIGHTWEIGHT BLOCK LASTS LONGER... 

waterproof — resists cracking or splitting. Withstands 
knocks, bangs, falls — stands up under toughest daily use. 
Molded, non-slip handle gives firm, non-tiring grip. 


SAVES YOU MONEY... 


outlasts at least 25 ordinary general purpose dairy brushes. 
You save $30.00 or more a year in brush replacements alone. 


January, 1957 


“SULLA 


" 
is 





)AIl Purpose Brush 


by OoOxco 


Super Gong — your best all- 
around brush buy. Start now 
to get faster, easier, spotless 
cleaning at less cost. Order your 
supply of Oxco’s Super Gong 
from your Dairy Supply or Hard- 
ware jobber. Ask him to show 


you the many other quality 
Oxco brushes for the dairy 
plant 


operator. 





OX FIBRE BRUSH COMPANY, INC. 
Lotablished 


FREDERICK /E8¢ = =maRTLAND 
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Physiological Chemistry, University of 
California; A. C. Ragnow, merchandis- 
ing vice-president, Fairmont Foods 
Company, and a member of the NDC 
Board of Directors; Dr. J. Carroll Bot- 
tum, professor of agricultural eco- 
nomics, Purdue University. 


Another session of the three-day 
meeting will be devoted to the sub- 
ject, “Facts We Can Use,” a sympo- 
sium presentation designed to reveal 
the kind of information sought by 
health leaders to encourage better con- 
sumer eating habits. 


Leo Brown, director of public re- 
lations of the American Medical 
will be the moderator. 
Symposium speakers will include Dr. 
Charles D. May, chairman, Depart- 
ment of Pediatrics, University Hos- 
pitals, State University of Iowa; and 
Winifred Jardine, food editor, The 
Desert News and Telegraph, Salt 
Lake City. 


Association, 


Another feature of the meeting will 
be the disclosure of results of a spe- 
cial NDC-sponsored poll in an effort 


to find answers to the question, “What 


Do Teenagers Think of Milk and Milk 
Products?” 

A grant for the survey was made 
by NDC to Youth Research Institute 
as an activity of the Council’s con- 
tinuing major program projects, “Sell- 
ing Nutrition to Teenagers.” 

At the same session Miss May Belle 
Carter, executive director of Camp 
Fire Girls, will speak on opportunities 
for spreading nutrition information to 
teenagers through youth organization 
activities. Mrs. Sally Ann_ Ellison, 
executive director of the Dairy Coun- 
cil of Richmond, Va., will dicuss the 
topic, “Youth Speaks Up.” 


The NDC Annual Membership 
Meeting will. elect members to the 
Board of Directors for the 1957 term. 

The program will come to a con- 
clusion with a presentation of NDC’s 
program for 1957 and a featured 
speaker on the theme, “Education— 
Essential to Sales.” 

NDC and the Dairy Council of 
Omaha & Council Bluffs will serve as 
co-hosts to the dairy industry for 
NDC’s 1957 Winter Conference- 
Annual Meeting. 


CHOCOLATE MILK SALES 
ON THE RISE 
Production and sales of chocolate 
milk and chocolate dairy drink in- 
creased five percent during the past 
year, it was estimated by the Choco- 
late Milk Research Foundation. 


(Chocolate milk is made with whole 
milk, having a full butterfat content; 
chocolate dairy drink is made with 
partially de-fatted milk, with a lower 
butterfat content.) 

The 1956 year-end production and 
sales estimate brought the total con- 
sumption figure for the year to 186,- 
000,000 gallons—an increase of 31,- 
000,000 gallons in the past two years. 


The is composed of 
chocolate ingredient manufacturers 


Foundation 


whose product is combined with fresh 
milk and distributed by local dairies. 


America’s schoolchildren accounted 


for much of the increase, since 27 


states now permit whole chocolate 
milk in their Special School Milk 
Program. 


The foundation looks forward to a 
banner year for chocolate in 1957. 





Quality tested... 


work approved! 


Murphy 


CUSTOM BUILT 


MILK TRUCK BODIES 





Custom-made by Murphy — this wholesale 


Even before they leave the factory, Murphy custom-built 
milk truck bodies are subjected to rugged testing to assure 
top-flight performance . . . and Murphy’s impressive list of 
re-order customers proves that this performance holds up in 
the most rugged “test” of all . . . actual working conditions. 
Added pace-setting engineering features by Murphy include 
improved delivery performance, easier product accessibility, 
prestige styling and lightweight construction to keep operat- 
ing costs down to a bare minimum. The total of these quality 
features is what we mean when we say “Buy Murphy .. . 
For the Finest.” 


delivery truck body for G. A. Perret’s 
Dairy Farm, Dinsmore, Florida. 





When your truck chassis is delivered from 
truck factory direct to Wilson, N. C., eco- 
nomical delivery to your plant by drive- 
away service available, or if you prefer, 
send your own driver. Write, wire or 
phone for full information. 


BODY WORKS 
INCORPORATED 


310 HERRING AVENUE, WILSON, NORTH CAROLINA 
Telephone 7-1146 








Custom-built bodies of steel and aluminum construction for 
the size, make and model chassis of your choice — perfect 
bal ted low on chassis — warp-proof steel door 
frames — stainless steel door scuff plates — galvanized 
steel sub-floor — vapor seal treatment. 
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SOCIAL SECURITY 


(Continued from Page 56) 


Federal Reserve Bank 
then gives the employer a Depositary 


posited. The 


ocolate 1956. However, for larger employers Receipt (Form 450) validated to show 
ink in- REFERENCES ie theta Gates dees ok Ch & the receipt of the money. This receipt 
he past (1) Cranfield, Harold T. Farmer and Stock me it eaieet few tes ote th should be sent in with the quarterly 
o . Breeder and Agricultural Gazette, 43 extend creat very far by letung e€ Form 941. and of c : ‘h receipt 
Choco- ; si a ie orm 941, and of course, such receipts 
2215 (1929). employer run up too large a tax lia- - i Bit 
"4 (2) Anderson, A. C. Mich. Agr. Exp. Ste, bility. Thus, if the aggregate amount ™Y %e credited against the tax shown 
Special Bul. 71 (1914). it wailines wih aealininy © 7 to be due on Form 941. 
1 whole (3) Eckles, C. H., Combs, W. B., and Macy, % employer and employee tax under . 
ontent: H. Milk and Milk Products, 4th ed., Self-employment Taxes 
‘ . 58. 1951. = : 
le with 4) thon oT a oe oe For those dairymen who are self 
a lower W. low. of Dairy Science 5, 22 (1922). employed, including partners in a 
(5) Eckles, C. H., Combs, W. B., and Macy, dairy enterprise, the payment of the 
— gt MEE Produce, Gh of. gp. tax is different. Here the contribution 
al con- (6) Ragsdale, A. C., and Brady S. The effect or “premium” for Social Security cov- 
o 186.- of temperature on the percentage of erage is computed as a part of Sched- 
of 3] - gg Ta of Dairy Science, 5, ule C of the Federal Income Tax 


1040) entitled “net earnings 
from business or profession.” This 


) Vears. (7) Herrington, B. L. Milk and Milk Process- (Form 
‘ ing, Ist ed., pp. 129-130. 1948. 
Ragsdale, et al. Jour. of Dairy Science 4, 


450. 1921. 





sed of (8 the Social Security laws together with schedule provides for computation of 


.cturers is tions. 3 @: 6. ost Gatien ¥. & income tax withheld on wages exceeds net income from a business by de- 

h fresh Scientific Agr. 13, 324. 1932. $100 for either of the first two months ducting from gross sales the cost of 

dairies. (10) Eckles, C. H., Combs, W. B., and Macy, of the calendar quarter, the employer goods sold (such as milk purchased 

H. Milk and Milk Products, 4th ed., pp. _ " 

‘ounted 64-65. 1951. may not wait and hold on to that from farmers) and all allowable de- 

las (11) Woodward, T. E. Jour. of Dairy Science money until he files his quarterly ductions such as salaries, rent, sup- 

ate ve 6, 466. 1923. Form 941. Instead, he must deposit plies, and depreciation. Items of 

| Milk (12) ag Rigg A i. & Oy Se the taxes with a nearby Federal Re- income or deduction which do not 

(13) Woodward, T. E. Jour. of Dairy Science | Serve Bank or other authorized depos- appear on Schedule C, such as divi 

6, 466. 1923. itary. The deposit must be made  dends, interest or capital gains or (on 

d toa (14) Kellner, O. and Andrae, G. Ernachrung within 15 days after the close of the the deduction side) deductions for 
1957 der landwirtschaftlichen Nulztiere. 3rd “er , ° ; . 

yi month for which the taxes are de- charitable contributions or medical ex- 


ed., p. 541. 1906. 











Owom-Ouic 
STITCHING WIRE 


TAILOR MADE refit 


YOUR PERSONAL MILK CONTAINER 


Buy the best.. 
Stitching Wire. Manufactured to exact 


..from the specialist in 


car, 
' 


specifications for your Excello machine. 


See for yourself. 


WRITE TODAY FOR FREE SAMPLE 











Also distributed by THE EX-CELL-O CORP., Detroit, Mich. 


10257 TORRENCE AVENUE + CHICAGO 17 


ROLINA BRANCH OFFICES: NEW YORK, N. Y. - BOSTON, MASS. + COLUMBUS, OHIO 
ST. LOUIS, MO. + SAN FRANCISCO, CALIF. ATLANTA, GA. 
—— 
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SOCIAL SECURITY 
(Continued from preceding page) 
penses, are not taken into account in 
computing net earnings of self- 

employment. 

Where a self-employed dairyman 
also works for wages in covered em- 
ployment, he also deducts the amount 
of wages upon which Social Security 
taxes have been withheld by his em- 
ployer in computing his net earnings 
from self-employment. 

\ partner in a dairy business is also 
considered 
Social and 
simply picks up on his Schedule C of 
his income tax 


to be self-employed for 
Security tax purposes, 
return where he re- 


ports his net earnings from self- 
employment, the amount shown as his 
share of the partnership net income 


taxable to him on the partnership’s 


income tax return (Form 1065). 
As in the case of wages, self- 
employment income in excess of 


$4,200 is disregarded for computing 
the self-employment tax due. 


Thus the maximum self-employment 
tax which an individual can be re- 
quired to pay after 1956 is $141.75 
(3%% of $4,200). However, it should 
be pointed out that under the law as 


it now stands, because it is recognized 
that more and more individuals will 
qualify for Social Security benefits as 
the years pass, self-employment taxes 
are due to rise as follows: 


EGS? - PQGV..W......000se00s: SK% 
ROO = 19GB 4... 5...c0csee0e A% 
PE = DODD... cccsccesseens Ais% 
19609 - 1974..............+. 5%% 


after Dec. 31, 1974.............../ 6%% 


The self-employment tax is com- 
puted as a part of the Federal Income 
Tax and the same provisions as to 
enforcement, collection and penalties 
Thus, if, on audit, net 


apply. eam- 


ings from self-employment are in- 
creased, the self-employment income 
is similarly increased, except, of 
course, in no event can self-employ- 
$4,200. 


So much for the unpleasant busi- 


ment income exceed 

ness of paying money out. The next 

article in this series will discuss the 

tax-exempt money benefits payable 

under the Social Security 
® 

CHICAGO DAIRY CELEBRATES 

100TH ANNIVERSARY 

Sidney Wanzer & Sons, oldest Chi- 


cago dairy, opened observance of its 


Law. 


100th anniversary with a banquet for 


employees on January 10, 1957, H. 
Stanley Wanzer, president, announced. 
Some 1,200 persons attended the 


banquet in the Grand Ballroom of 


the Conrad Hilton hotel. 

U. S. District Judge Michael L. 
Igoe toastmaster. Speakers in- 
cluded Mayor Richard J. Daley of 
Chicago, Dr. Herman N. Bundeson, 
president of the Chicago Board of 
Health, and Thomas H. Coulter, chief 
executive officer of the Chicago Asso- 


Was 


ciation of Commerce and Industry. 


Entertainment was provided by 


Griff Williams’ orchestra and five vari 


ety acts. 
s 
1957 MILK FACTS 
The 1957 edition of Milk Facts, 


published by the Milk Industry Foun- 
dation, charts, 
tables and other data on all phases of 
the milk industry. 


contains a mass of 


It's a handy three-by-five, 32-page 
reference book, especially useful to 
the person information 


quickly on any phase of the industry. 


who needs 


For further information on the 
booklet, write to Milk Industry Foun- 
dation, 1145 Nineteenth Street, N. W.., 
Washington, D. C. 





This Machine Makes 400 Lbs. of 
Perfect Patties Hourly at Low Cost 





Doering “400” PATTY-PRINT and Power Tub Butter 
Cutter in use at Miami Dairy Prod. Co., Dayton, O. 
One Operator Handles the Entire Output 


e SHARPLY SEPARATED PATTIES « ACCURATE WEIGHTS 
e MADE OF SANITARY, STURDY STAINLESS METALS 
e SMALL OPERATING AND MAINTENANCE COSTS 


Cc. DOERING & SON, 


1375 W. Lake Street 
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MILK SEAL 
Packed 12 to Box 


6 Moe DAIRY BRUSH CO., 


tt es 


Emad Seals Save You Money! 








CREAM SEAL 
Packed 36 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 
Cream Separators and Milk Clarifiers. 
need replacement less frequently. 


E-Mac Seals last longer — 


Look for the trademark “E-Mac in the oval” on every seal — it’s 
your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


INC, 
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ADVERTISING, PROMOTION 
(Continued from Page 52) 
has had many years of experience in 
sales, training of driver salesmen and 
sales writing. Summarizes the national 
advertising promotions which are cre- 
ating desires in the public mind for 
the products milkmen carry. It will in- 
Dairy 


and 


clude timely sales suggestions. 
Sales -that’s Dan 
Hazel —can be reached at P.O. Box 
946, Trenton, N. J. 


Counselors 


INDIANA DAIRY PRODUCTS 
ASSOCIATION in conjunction with 
the Chocolate Milk Research Founda- 
hot 
dairy chocolate promotion for January 


tion is sponsoring a_ state-wide 
and February. The program is sup 
ported by radio and TV programs, 
newspaper publicity, food editors’ 
recipes, point-of-sale display 
bottle truck 

and home delivery promotional pieces. 
Participating dairies will conduct both 


mate- 


rials, hangers, banners 


home delivery and wholesale drive: 


contests. State winners to be picked 
in both classes, will receive trophies 
and all-expense trips for themselves 


Beach. 
the prototype contest. The Chocolate 


and wives to Miami This is 


Milk Research Foundation plans other 
1958 and 


contests in other states in 
afterwards. 














“You're sure turning out to be quite 
a jerk!” 


PARAFFINED CARTON RE- 
SEARCH COUNCIL published tab- 


loid-sized newspapers at the American 





Dairy Association’s annual butter rally, 


reporting the successes buttermakers 


are having in increasing their sales 
with pictorial cartons. 
AMERICAN DAIRY ASSOCIA- 


TION is showing a movie made by 


Walt Disney called “Adventure in 
Dairyland” on the Mickey Mouse 
Club program. The association has 


made arrangements to purchase the 
16 millimeter non-theatrical rights to 


the film. In about a vear it will be 


made available for showing to schools, 
clubs and other groups. 


GLASS CONTAINER MANUFAC.- 
TURERS INSTITUTE will 


milk in bottles as part of its million 


feature 


dollar-plus advertising campaign for 
1957. 
in the continuing drive, begun by 
GCMI in 1955, to illustrate the advan 
Ads_ will 
appear in Good Housekeeping, Ladies 
Home Journal, McCall's, Family Circle 
and Woman’s Day with a combined 
readership said to exceed 32 million. 


The milk ptomotion is included 


tages of glass containers. 


PURE-PAK, a division of the Ex- 
all-out 
media. 
motive 


Cell-O Corporation, does an 
directions, in all 
the 
Pure-Pak promotions, 


job in all 
High-level themes are 
force in many 
but the company does not forget the 
down-to-earth job of telling people to 
drink milk. Media are industrial films, 
general and trade publications, ex- 
ternal house organs, newspapers and 
Most Pure-Pak ef- 
fort in television is sponsorship of 
“Wild Bill Hickock.” Tell vour kids 


to look for the show, and nobody will 


television. recent 


mind if you sneak a peek yourself. 








P. O. Box 63 








Our Rural Route Raw Milk Truck Body 


DRYDEN MILK 
TRUCK BODY 


Our Experience at Building Milk Truck Bodies Is Your Insurance of the Best Milk Transportation Your Money Can Buy 


DRYDEN MANUFACTURING CO. Amory, Miss. 


“DRYDEN - - - BUILT BETTER TO LAST LONGER” 


Inquire About Our Economical Delivery Service 





Lightweight 


Amory 


++ + + 


Easy’ to Use 


with a LIGHTWEIGHT 
STEEL CONSTRUCTED 
Milk Truck Body ! 


Low cost—6 x 11 


Welded Steel Frame 
Built-in Durability 


PHONE: 2261 


Can, $616.00 F.O.B. 


DAVID DRYDEN, Owner 
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supply and 
equipment 


This 


five-cylinder 
was exhibited by Creamery Package at 


upright homogenizer 


the Dairy Industries Exposition. It is 

indicative of the trend toward larger 

capacity equipment that was an out- 
standing feature of the show. 


HE TREND TOWARD higher 
T errs equipment that was such 
a marked feature of the dairy 
show is showing up in homogenizer 
design. Larger HTST capacities are 


creating a demand for larger capaci- 








News 


Automation, Larger Capacities 
Feature New lHomogenizers 


ties at the homogenizer. While there 
is no argument about the need for 
larger home capacity, there is a diver- 
gence of opinion on the best way to 
do it. One school of thought holds 
that the answer is in larger-capacity 
machines. Creamery Package, for ex- 
ample, exhibited a new five-cylinder 
machine at the dairy show with a 
capacity of 6,000 gallons an_ hour. 
Both Manton-Gaulin and Cherry-Bur- 
rell have homogenizers that can do be- 
tween 4,000 and 5,000 gallons an 
hour. The other school questions the 
large single machine concept. As an 
alternative it suggests simply adding 
a second machine. 


A second debate that is permeating 
homogenizing circles deals with low 
pressures vs. high pressures. The pro- 
ponents of low pressure and low horse- 
power argue and 


savings in costs 


smoothness of operation. The high- 


pressure school emphasizes complete- 


ness of particle breakdown and better 


flavor. The significant fact, however, 
in not in the rightness or wrongness 


of either position. The arresting im- 
pression that one receives in talking 
to homogenizer people is the degree 
to which research and engineering 
knowledge are being applied to the 
problem of improving homogenizer 
design as the needs of the dairy in- 
dustry respond, in their turn, to the 


pressures of the times. 


An example of this type of investi 


gation is the use of the spectro- 
photometer. This device reveals the 
degree of breakup that has been 


achieved by any given homogenizer. 
Light of a certain frequency is passed 
through samples of homogenized milk 
and the breakup of the fat globules 
is shown. Manton-Gaulin had a spec- 
trophotometer on display at the show. 


A third area in which homogenizer 
development is taking place is auto 
mation. Homogenizers, of course, have 
already been cleaned in place. A next 
step is gearing homogenizer operation 
Manton- 
Gaulin had a panel-board arrangement 


to the automation concept. 





DAIRY COOLERS S 


storas® 





west 










LIFT LIDS 


Biggest milk cooling capacity per 
dollar cost available anywhere. Up to 
1050 — 2 pt. cartons or 900 — ‘2 pt. 
bottles or 800 gable top cartons. 
Extra shelves eliminate crushing of 
cartons. 





Write for details 


The PUNXSUTAWNEY COMPANY 





| 720 Ril eae NS 3 ee 
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at the show which allowed the oper- 
start the machine, 
and maintain a record of 
operation, all from the panel board. 


ator to set the 


pressure, 


There is unquestionably a powerful 
surge toward the new, the better, the 
more efficient in homogenizer design. 
The upright box-type appearance and 
the introduction of two extra cylinders 
in the Creamery Package machine are 
good examples of this development. 
Manton-Gaulin’s new Dyna-Jet valve 
Although in the case of 
the valve, as in the case of an iceberg, 


is another. 


the most important thing is what you 
don’t see, that is the growing body 
of knowledge of the homogenizing 
process of which the valve is an 
expression. 


AUXILIARY UNIT FOR FARM 
PICK-UP TRUCK TANKS 
To prevent delays in Bulk Pick-up 
due to power failures at the farm, 
the Walker Stainless Equipment Com- 
now available a low-cost 
auxiliary electric power unit on_ its 


Bulk Pick-up Truck Tanks. 


pany has 


A self-contained package driven 





from any engine, this heavy-duty 
electric AC generator is mounted 
under the hood with control switch 
and control meter in the cab of the 
truck. 

When electricity is needed, the op- 
turns the control switch and 
sets the engine throttle. Load may be 
applied at the operator’s discretion. 


erator 


The new unit will operate 1% and 


2 HP. AC pump and has a 
110/220V receptacle for agitation. 


motor 


For particulars write the Walker 
Stainless Equipment Company, New 
Lisbon, Wisconsin. 


STAINLESS STEEL PRODUCTION 
SHOWS NEAR-RECORD OUTPUT 

The stainless steel industry con 
tinued to expand at a near-record rate 
during 1956. It shipped approximate- 
ly 680,000 net tons of finished mill 
products for the year, less than one 
percent below the all-time record high 
set by the industry in 1955. 


These and other facts and opinions 
are contained in a statement by E. J. 
Hanley, president of the Allegheny 
Ludlum Steel Corporation. 


Because the dairy industry is such 
a big user of stainless steel products, 
Mr. Hanley’s remarks are of especial 
interest to the people in the industry. 

He the 1956 will 
mark the break-through period for the 
200 series of stainless steels when pro- 


said that year 


duction was increased by 850 percent 


over the previous vear. Industrial 
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Write today 
for details 


in Catalog 782F oil, gas or both. 






for performance you can BANK on 


SUPERIOR COMBUSTION INDUSTRIES INC. 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 


January, 1957 





Superior Fire Tube Steam Generators 
are completely factory assembled and 
tested. Capacities range from 20 to 600 
b.h.p. for steam or hot water heating and 
for industrial applications requiring pres- 
sures to 250 p.s.i. Built-in induced draft 
and full 5 sq. ft. of heating surface per 
b.h.p. provides efficient operation firing 


AND ABRASION. 


WALLS & FLOORS. 













FOR DENSE, TIGHT, NON-SHRINKING, 
ODORLESS, NON-TOXIC JOINTS... 
INHIBIT BACTERIA GROWTH... 
HYDROMENT JOINTS ARE 

HIGHLY RESISTANT TO WEAR 


4805 LEXINGTON AVE. 





*Hydroment Joint Filler 


Comparatively expensive in 
initial cost brick and tile floors 
and walls should not be in- 
stalled without adequate 
thought given to the vulnera- 
ble 5% joint area. 


THEY PROTECT THE VULNERABLE 
PORTIONS OF BRICK AND TILE 


Ordinary Portland Cement 
grouting is unsatisfactory for 
this purpose. 


H.J.F. (HYDROMENT JOINT 
FILLER) floors, installed at 
slight additional cost, assure 
a lasting service area that 
resists corrosive action and 
abuse so prevalent in many 
industries today. 


We'll gladly send you a list 
of satisfied users in all fields 
of endeavor. 


Write for Complete DATA 


THE UPCO COMPANY 


CLEVELAND 3, OHIO 
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u including dairy, accounted tor 


Ses, 

53.6 percent of volume, as against 
25.2 percent for consumer products, 
and 21.2 percent for all others. Stain- 
less steel sales, he said, referring to a 
survey, are more sensitive to capital 
equipment expenditures than to auto- 
motive production. 


“PUSH-BUTTON” TAKE-UP PLATE 
HEAT EXCHANGER 

The Kusel Dairy Equipment Com- 

pany of Watertown, Wisconsin, an- 

nounces a new Plate Heat Exchanger, 

the “DH” 


new, top quality, all stainless steel 


Series. Unique with this 
unit is the completely automatic push- 
button take-up and release control. A 
fool-proof hydraulic system provides 
the smoothness and steady power to 
assure instantaneous take-up every 
time, even under higher-than-average 
pressures. 

The new “DH” Series combines 
these features with the Kusel Zig 
Zag Flo Plate, heart of all Kusel units, 
to provide effective and efficient fluid 
food processing. 

This new unit will do any job trom 
high-temperature, short-time pasteur- 
ization to heating and cooling, and 
also offers the quality of regeneration 


wherever applicable. Its capacity can 


be increased or decreased to suit the 


need, or the entire unit can be shifted 
to a different job in the plant, assur- 
ing full production at all times. 


£ 
SANITARY VALVE FACILITATES 
MAINTENANCE 


NEW STAINLESS STEEL sani 


tary valve, 


Cherry-Burrell Corporation, 


called “Uni-Seal,” features a rubber 


introduced by the 


23 States Require Bulk Milk 
Tank Sediment Testing 


The following information, 


obtained from State 


Dairy Authorities, was compiled by the Sediment 
Testing Supply Company of 20 East Jackson 


Bled., Chicago, Illinois. 


BULK MILK TANK SEDIMENT TESTING 
1956 Survey of State Tentative Recommendations 








Agitated Pint Sample | “Off-the-Bottom” (unstirred) 
Using 44/100” Pint Sample 11%” Under None No 
Filter Screen Filter Screen Consideration | Established Information 
ARIZONA ARKANSAS CONNECTICUT!] ALABAMA KANSAS 
CALIFORNIA DELAWARE NO. DAKOTA | COLORADO MARYLAND 
GEORGIA IDAHO FLORIDA RHODE 
*NEVADA ILLINOIS KENTUCKY ISLAND 
NEW HAMPSHIRE INDIANA MINNESOTA | SOUTH 
OREGON (also Quart LOUISIANA MISSOURI DAKOTA 
sample 64/100”) MAINE MONTANA 
WISCONSIN MASSACHUSETTS NEBRASKA 
MICHIGAN NEW 
MISSISSIPPI JERSEY 
*NEVADA NEW 
NORTH CAROLINA MEXICO 
OHIO NEW YORK 
PENNSYLVANIA (also OKLAHOMA 
44/100 screen) SOUTH 
TENNESSEE CAROLINA 
UTAH TEXAS 
VERMONT VIRGINIA 
WASHING- 
TON 
WEST 
VIRGINIA 














IOWA — Strains first 10 gallons through filter disc. 
“NEVADA — Both Agitated and “Off-the-Bottom.” 
WYOMING — Agitated with 114” Filter Screen. 





covered cast alloy plug that substan- 
tially reduces leakage, that will not 
gall or score, and is interchangeable 


to fit any valve of like size. 


The manufacturer says the relation 
of core size to rubber thickness in the 
design of the plug provides the neces- 
sary softness for effective sealing, vet 
is firm enough to prevent product 


channeling. 


The plug is compression-molded, 








precision-ground and cured to smooth- 
ness to eliminate porosity in rubber, 
to assure accurate fit and to resist 


abrasion. 
Being interchangeable, should the 
“Uni-Seal” 


the operator can install a new “Uni 


Valve show signs of wear, 


Seal” rubber plug into the valve in 
seconds—without removing valve from 
line and without the need of costly 
machining of seating surfaces to assure 
tight flow control. 








finished ‘2 in 1” corner . . 
traditional Barker super-strength corner. 


157 SEVENTH STREET 


NO. 118 MP 16 QT. OR 9 12-GAL. PAPER CARTONS 


Why Settle For Less . .. When You Can Get 2 Corners in | 


BARKER “21 


“PREFERRED BY DAIRIES YOU KNOW” 


Here is the strongest crash-proof paper carton case ever designed, with safety features 
approached by no other case. Only Barker offers this nationally popular and superbly 
. @ combination of heavy reinforcing sheet metal and the 
It’s not only the strength of the two materials thot 
count, but the skillful manner in which they have been engineered into one solid corner 
structure. You can safely run your fingers over this corner in any direction — inside or out — 
without detecting a sharp corner or edge. 
safety. Another feature found only in this Barker No. 118MP is the exclusive ‘“‘bumped-out”’ 
bottom design of the vertical end and corner wires and the snugly fitting sheet metal corner 
to form a bumper-type offset bottom that prevents over-riding or ‘‘crawling.”’ 


BARKER EQUIPMENT 


99 SHEET METAL 
CORNER CASE 


It's Barker perfection in corner smoothness and 


COMPANY 


KEOSAUQUA, IOWA 
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THE DAIRY INDUSTRY MUST ACT years ago nobody knew the answers. says “No.” Another group says “Yes.” 


(Continued from Page 28) We were dealing with the unknown. It is an area of controversy. No one 
- ; Nothing was too fantastic, nothing too knows for sure. The decision to fee 
ple are afraid of the dark because it : 8 . 8 decisi a’ feed 
cone 4. incredible because nobody knew the or not to feed her children radio- 
represents the unknown. The sailors ie: 
, truth. active milk is one that the housewife 
who manned the Spanish caravels 
pn — must make. All she has to go on are 
under the command of Columbus were Consider the three horsemen that ‘GF 
; ; ; ; opinions. If she picks the wrong one 
afraid because the immense reaches are involved with milk. One is can- ' 
her children stand the chance of get- 
of the western ocean were unexplored cer, cause unknown. One is athero- : f the | S] leal 
; ’ ting cancer of the bone. She i > 
and unknown. No one knew what sclerosis. cause unknow n. One is & - oo 


; or ; “ ing with the unknown. 
was out there. Consequently who radioactive strontium 90 which is the B ; ee 





could say that there were not sea product of nuclear fission, a subject Two Interpretations 
No monsters and falling off places and that to the ordinary layman is so ob- a ‘ ’ 
rmation oceans of boiling water? It was the nin os ie ton i Pat At verosclerosis! Here is what Ed- 
ISAS unknown, and where the unknown be ward Eagle and H. E. Robinson of 
2YLAND gins the wildest inventions of fertile Strontium 90 is a radioactive sub Research Laboratories at Swift and 
Am imaginations also begin. stance which the body treats the same Company wrote in paper delivered 
TH Wie willed WA Bett Tak Beco 1 way it treats calcium; it absorbs it before the annual meeting of the Oil 
er in 1946 when the first atom bomb into the bone structure. Get enough Chemists’ Society. “The fate of chol- 
oie eee cated a Bikini. We _ Strontium 90 into the bones and it esterol in the body has not been 
remember the rumors that flourished will produce cancer. The Atomic En- definitely established. The cause of 
and the credence that was given to ergy Commission says Strontium 90 atherosclerosis ” unknown. Athero- 
them! “Under Water Tests May is found in milk “in detectable but sclerosis So ae well a 
Crack Rasth’s Gaikecc” wes Ges all not dangerous quantities.” Other sci- old individuals. Atherosclerosis is the 
line in one San Francisco paper. There entists differ with the Atomic Energy number one killer today. 
were rumors that the explosions would Commission on in constitutes a “Diagnosis of atherosclerosis in the 
start a tvphoon. There were rumors “dangerous quantity.” What is the healthy individual is not possible. 
that there would be a_ tidal wave housewife to believe? “Is there radio Treatment of atherosclerosis is empiri- 
which would slash across the Pacific active strontium in milk?” she asks. cal. Reduction of blood cholesterol 
and inundate the coast of California. The answer is “Yes.” “Is it danger- levels by dietary means is difficult 
How silly they sound today! But 10 ous?” she asks. One group of scientists under conditions consonant with good 








The new 


KENT GIVES KLIMATIC KING 


mooth- 
rubber, 


“> H t . . . . 
» resis a compact heating, ventilating unit 
ee M ORE Engineered with dairy weed ees problems i in mind 
f wear, 
F wes CAPACITY 
alve in 


PER SQ. FOOT 
of SURFACE 


—e a 
—— When you purchase an Ice Maker you 
are buying square feet of ice making 


ve fre m 
costly 






») assure 





oe 


Model No 756 al p? 












i 


‘sin! ‘ 

wall. When you buy the new im- Designed for dairy, ice cream and food process- 
“TAL proved Kent Ice Maker you get more ing plants, the Klimatic King is fabricated 
“— ‘ with a corrosion-resistant galvanized steel cas- 
DASE capacity for each square foot of surface. ing, insulated to eliminate condensation and 


dripping. Automatic controls for temperature 


YOUR CHOICE OF NINE MODELS and ventilation. Two speed motor for “high” 
and “low” production periods, provides maxi- 


| a FROM 2 TO 500 TON OUTPUT mum economy of operation. These and many 














and the other features are standard with the Klimatic 
rials that For further informa- Set Up and Serviced by King, not “optional extras’. The quality leader 
> ae tion about how the _ £XPerienced Local Refrigera- in its field. Sizes 3,500 to 20,000 CFM. 
hness and tion Companies Everywhere ; , : 
nped-out” =| Kent Ice Maker can . . . Coast to Coast Write for detailed technical bulletin. 
tal corner save you money More than fifty years experience is at 
ie ° our disposal. Write today 
write — wire — call KENT INDUSTRIES Y ° 
. 2244 SO. MICHIGAN AVE. 
NY and you can still lease CHICAGO 16, ILLINOIS THE CO. OF OWATONNA 
at as little as $1.50 hiehass 
per ton. DAnube 6-6434 914 NORTH CEDAR ST. OWATONNA, MINNESOTA 
= MANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 
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nutrition. A well-balanced intake of 
all available foods on a modified total 
caloric basis appears to be the practi- 
cal approach to the problem of fat, 


cholesterol, and atherosclerosis.” 


Notice the words “not been defi- 
nitely established,” “unknown,” “not 
“difficult.” 
Again we are dealing with the un- 
known. Mr. Eagle and Mr. Robinson 
have taken the positive and logical 
approach. “A well-balanced intake of 
all available foods on a modified total 
caloric basis appears to be the practi- 
cal approach to the problem of fat, 
cholesterol, and atherosclerosis.” 


possible,” “empirical,” 


But who can say that the opposite 
approach is not justified? The Neu 
York Times magazine of November 12 
began its story on fats and heart dis- 
ease with these words: “No prudent 
person who has had or 
avoid heart disease should eat a high- 
fat diet of the type consumed by 
Americans.” So said Manhat- 
tan’s famed nutritionist Norman Jol- 
liffe before New York’s Orange County 
Heart Association of this week. 


wishes to 


most 


Here are some of the dietary guides 
that Dr. Jolliffe offered for voting- 
age men and postmenopausal women: 


1. Leave visible meat fat on the 
plate; eat fish oftener; use non- 
fat milk and non-fat cheese. 

2. Restrict fatty desserts, fat table 
spreads, and fried foods to rare 
occasions. 


(oy) 


Restrict visible fat consumption 
to one ounce a day. This to in- 
clude all butter and other table 
spreads, salad and cooking oils. 
In it should be the daily ration 
of unsaturated fat such as corn 
oil. 





4. USE FAT MILK ONLY IN 
COFFEE AND CEREAL. 

The Saturday Evening Post of De- 
cember | concluded its article entitled 
“Are We Eating Our Way To A Heart 
Attack?” with, “Diets can be changed 
if we are sufficiently motivated, and 
if we know how they should be 
changed.” 














“The competition you have these days is 
really something!” 


The New York Times magazine of 
November 25 observed that it would 
be a good thing if the cause of heart 
disease turned out to be a dietary 
problem because it is relatively a sim- 
ple thing to change one’s diet. 

On June 2, Dr. I. 
dent of the American Heart Associa- 
tion said, “. . . while we do not know 


H. Page, presi- 


the whole story probably Americans 
should drink less milk.” 


Who is right, Messrs. Eagle and 
Robinson or Dr. Jolliffe and Dr. Page? 
The maddening truth is that nobody 
knows. Either one can be right or 
either one can be wrong. Conse- 
quently either one can be believed. 








At the present time in this area so 
markedly an area of the unknown, all 
of the articles in the popular press, 
all of the quotations from authorita- 
tive sources that get the headlines 
and tend to crystalize public attitudes 
urge drastic reductions or the virtual 
elimination of dairy products from the 
American diet. 


The great present danger that faces 
the dairy industry is the very real 
possibility that its choicest asset will 
be eroded and ultimately destroyed. 
What product can stand up unsup 
ported by counter attacks against such 
a statement as: 


milk and 

fatty desserts to 
“Restrict visible fat 
consumption to one ounce a day.” “Use 


“Use non-fat 
“Restrict 


rare occasions.” 


non-fat 
cheese.” 


fat milk only in coffee and cereal.’ 
“Probably Americans should drink less 


milk.” 


Do not make the mistake of think 
ing that this is a temporary thing. 
This is news. This is prime journalistic 
material involving a subject in which 
everybody is interested. It will build 
readership and it will be printed. It 
will continue until the answer is found, 
until the unknown is replaced with 
With all of the earnest- 
ness and all of the eloquence at our 


the known. 


command we urge upon the dairy in- 
dustry the need for an expanded pro- 
research and education to 
counteract the flood of conjecture, in- 


gram of 


statement of 
something as fact where no fact exists. 


nuendo and _ outright 


Even as we are writing these words 
we can hear Arthur Godfrey's voice 
on the television set in the next room 
talking about fat as a cause of heart 
disease. It is that sort of thing, a 
statement here, an article there, that 





NEW! MODERN! EFFICIENT! ECONOMICAL!—THE Keadall 














150° 


AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED .. . 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 
Greater sanitation . 


. . Better control . . . More accurate com- 


posite samples .. . Less operator fatigue . . . Less steam required 


to operate. . 
wearing parts. . 


. Less power required (One Power Unit) . . . Fewer 
. Plus the regular features which have made 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


@ KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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can and will wear away the rock of 
public acceptance upon which the 
dairy industry rests. 


A Course of Action 


What can the dairy industry do? 
How can it extricate itself from the 
subtle, suffocating web in which it 
has become enmeshed? It can do a 
creat deal for its total resources are 
formidable. The first task is to mobil- 


ize and coordinate those resources. 
That makes it an industry-wide prob- 
lem. The initial step should be a 


meeting of representatives from all 
segments of the industry. The meet- 
ing should evaluate the problem in 
sober, realistic terms and, develop a 
program of action, devise means of 
raising the necessary funds, and en- 
list the support of the industry. 


Secondly, an industry-wide organi- 
zation designed to deal with precisely 
the kind of problem that we face is 
already in existence. That is the Na- 
tional Dairy Council. It has the 
knowledge, the experience and _ the 
organization. It is already working on 
the problem but it does not have the 
resources that are needed to cope with 
the Be- 


present massive challenge. 


cause the National Dairy Council is 
best equipped to represent the indus- 
try in the great debate it should take 
the initiative and issue the call for an 
industry-wide meeting. The industry 
for its part should do all but knock 
down the doors at 11 North Canal 
Street in its eagerness to supply the 
Council with the funds it will need 
to do the job. 


Finally, the industry must recog- 
nize that while immediate steps should 
be taken to counteract the 
one-sided nature of the 


current 
debate the 
basic problem is wide and deep. 
Fundamentally, we must engage in a 
search for the truth and an interpreta- 
tion of that truth in terms that our 
customers can understand. That is a 
long-term undertaking. 


There is no need to despair but 
there is a need for action, intelligent 
action. One likes to recall the wonder- 
ful story of Napoleon who called upon 
a drummer boy to sound a retreat. 
The boy replied, “I beat a 
retreat, sire, but I can beat a charge 
that will make the dead fall into line.” 
Too long have we sat passively by 
while the insidious half 
truth, misinformation, and conjecture 


cannot 


forces of 


have thundered against the bulwark 
of our industry. The time has come 
to sound the charge. 
a 
NEW JERSEY FLUID MILK CON- 
SUMPTION UP 9.3% 
Using milk consumption in 1949 as 
a base figure, the New Jersey Milk 
Industry Association reports that there 


Let’s sound it. 


has been a per capita increase of 9.3 
percent in New Jersey. This 
1955 figure and is the climax of six 


is the 


years of constant improvement. 


1950 increase 3 percent 

1951 + 1.7 ” 

1952 e 3.1 ai 

1953 si 5.0 og 

1954 * 6.0 i 

1955 se 9.3 aa 
Furthermore, says the MIA, total 


milk sales have risen by 17.3 percent. 
While some of this 
attributed to a rise in total population, 


increase can be 
the per capita increase reflects a much 
more rapid rate of consumption than 
population growth. 


The MIA compiled its figures from 
the New Jersey Bureau of Vital Sta 
tistics, the market administrator's of 
fice, Federal Order No. 61, and the 
New York State Department of Agri 
culture and Markets. 











WANT AD 


back of the book. 


* * * 








AMERICAN MILK REVIEW 


ARE A 
PROFITABLE 
INVESTMENT 


Over 12,000 fluid milk and milk products 
plant owners and buying executives receive in- 
dividually addressed copies each month. AMR 
is the only national dairy publication offering 
this complete personalized coverage. 


20th of the month preceding publication. Full 
rate information will be found at the beginning 
of the WANTS AND FOR SALE Section in the 


URNER-BARRY COMPANY 


Publishers Since 1858 
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policies. 
salary, plus attractive profit participation and 
maximum benefits. 


EXECUTIVE 
DAIRY PRODUCTS—EGGS 


One of our clients, a nationally prominent 
large food organization with Midwestern 
headquarters, needs an Assistant to the Gen- 
eral Manager of its Dairy and Egg Operations. 


1 

| 

| 

l 

| 

l 

l 
This position requires a man between 35-40 

with specialized educational training in the l 

dairy or agricultural fields who has demon- | 
strated experience with a prominent large 

company in the procurement and plant pro- | 

cessing of dairy products, poultry and eggs. | 

l 

I 

l 

l 

I 

l 

I 

| 

| 


An unusual growth opportunity to start in 
1957 with a Company widely recognized for 
its modern management and enlightened per- 


Position pays five-figure 


Confidential inquiries can be made by detailed 
letter or resume, including all pertinent data to: 


FRANK W. HASTINGS 


BUTTRICK & MEGARY 


Western Saving Fund Building 
Philadelphia 7, Pa. 








WANTS AND FOR 


SALES 





HELP OR POSITION WANTED 
lightface, per word 
Minimum Charge 


$ .05 
1.00 





also to box numbers.) 


lar display advertising rates. 





CLASSIFIED ADVERTISING 


To ensure appearance of your ad in a given issue, copy should be in our hands by the 
15th of the previous month (for instance, copy in October 15th for November issue). 


INFORMATION 


Boldface, per word 
Minimum Charge 


$ .10 
2.00 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, BUSINESS 
OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word $ .10 Boldface, per word $ .15 
Minimum Charge 2.00 Minimum Charge 3.00 
BOX NO., DOMESTIC (additional) $ .50 BOX NO., FOREIGN (additional) $1.00 

(In counting the ber of words, please remember to include the address. This applies 


DEADLINE—20th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
(Rates and mechanical 


requirements on request.) 





NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as_ indicated), care of 
American Milk Review. 


NOTICE 

The publisher disclaims any responsibil- 
ity for the reliability of parties advertising 
in our Wants and For Sales Department, or 
for the truthfulness of statements made in 
such advertisements. In answering such 
ads, ask for references if parties are un- 
known personally, before sending money. 
Our readers are requested to assist us 
in keeping unreliable parties from adver- 
tising by reporting suspicious dealings. 

We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 











EQUIPMENT FOR SALE 





New low prices on plunger seals for 


your C.P. and M.G. HOMOGEN 
IZ\tR. Send for trial offer. Advise 
style and capacity of homogenizer. 
Write to: STUART W. JOHNSON 


& COMPANY, 611 Main Street, Lake 


Geneva, Wisconsin. 1-M-57 


FOR SALE: Now — convert gallon 
jugs to easy to handle milk pitchers 
with new reusable handle. Samples 
and prices sent on request. Write to: 
STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, 
Wisconsin. 1-M-57 


Moving our warehouse facilities 
necessitates our offering 460 wooden 
quart CASES for 12 square quarts and 


2,700 ‘“-pint CASES for 20° squat 
Y%4-pints at a very reduced price. All 
cases, $.70 each. Write for samples 
STUART W. JOHNSON & COM 
PANY, 611 Main Street, Lake Geneva, 
\Visconsin. 1-M-57 

FOR SALE: Used wooden CASES 
with metal ends to hold 12 square 
quarts. These cases are in excellent 


condition and we will brand your name 
on them at $1.40 each, f.o.b. Lake 
Geneva, Wisconsin. Sample sent on 
request. Write to: STUART W. 
JOHNSON & COMPANY, 611 Main 
Street, Lake \V isconsin. 
1-M-57 


Geneva, 





EQUIPMENT FOR SALE 


FOR SALE: Used wire cases for: 
12 square cream top quarts; 5 round 
gallons; 12 round quarts. $1.35 each 
t.o.b. Lake Geneva, Wisconsin. Write 
to: STUART W. JOHNSON & COM- 


PANY, 611 Main Street, Lake Geneva, 
Wisconsin. 1-M-57 

FOR SALE: One K20 right hand 
stainless Cherry-Burrell Milk Bottle 
FILLER, with 48 m/m valves and 
plug cap cappers. In very good con- 
dition. Price $2,500.00. One G.V. 16 
Gra Vac right hand Cherry-Burrell 
Bottle FILLER 48 m/m valves and 
plug cap cappers. Good condition. 


Price $800.00. One lot of “600” Cherry- 
Burrell stainless Flat link bottle CON- 
VEYOR, with the following compon 
ent PARTS: 60 feet of conveyor and 
chain, two 90° curves, one 180° turn, 
one pick off assembly table, approxi- 
mately 30 feet of stainless hood, two 
gear headed power units 1/3 and % 
H.P. In very good condition. Price 
$1,000.00. One Manton-Gaulin 125 gal 
lon per hour stainless HOMOGEN- 
IZER. In good condition. $400.00. The 
fillers and conveyor are now in use and 
can be seen in operation. Will be avail- 
able for sale on or about Feb. 1, 1957. 
\ll items carefully crated and delivered 


to railroad. F.O.B. Johnstown. Write 

to: JOHNSTOWN DAIRY COM- 

PANY, Johnstown, Pennsylvania. 
1-M-57 


EQUIPMENT FOR SALE 
FOR SALE—100 to 400 gallon S.S 
PASTEURIZERS; 250 and 300 gallon 
S.S. TANKS; Mojonnier S.S. Cabinet 


COOLER, capacity about 6,000 Ibs 
raw milk: 4 Wide Heil and Cherry 
Burrell Bottlke WASHERS; 6, 7 and 


10 Valve Cherry-Burrell FILLIERS for 
38 mm. Dacro Bottles; GV-20 Cherry 
Burrell Vacuum FILILER; 4,000° Ib., 
6,000 Ib. and 12,000 Ib. DeLaval 
CLARIFIERS; Mojonnier Tubular 


Heat EXCHANGER, 24—1” x 10’ 
s.s. tubes; 125 to 1,500 gallon 
HOMOGENIZERS or VISCOLIZ 


ERS: S.S. Weigh Can about 38” x 
74% x 11” deep; Oakes & Burger Rot- 
ary Can WASHERS, 2% and 6 
C.P.M.; 800 gallon Creamery Package 
Coil VAT; Size No. 80 Vane CHURN, 
capacity 246 lbs. butter; 3 ft. and 5 it 
Rogers S.S. Vacuum PANS; 3,200 gal 


lon Stainless Steel Truck TANK; 
Baltimore Aircoil Water Cooling 
TOWER, 90 G.P.M. Many other de 


Reconditioned or “.\s 


Write to 


sirable items. 


Is”"—send us your inquiries. 


LESTER KEHOE MACHINERY 
CORPORATION, 1 East 42nd Street 
New York 17, New York 1-M-57 


FOR SALE: De Laval 245 cold milk 
SEPARATOR and CLARIFTIER, 
nearly new, New York State 
Sacrilice. Write to 108. 


location 


1-M-57 


Box 





SELL 


COUPLE QUART CARTONS 
into easy-to-carry half gallons! Plas- 
tic TWO-TOTERS snap on quick, hold 
tight and remove easily from Canco 
or Pure-pak cartons. Re-usable! 


For free sample and price list write to: 


MAYFAIR PRODUCTS 


Post Office Box 87 


92 


-FOR LESS THAN 
A PENNY! 


ayy 
“ ——$—<225, 














Torrance California 





For the finest in engineered 


EVAPORATORS 


of QUALITY 
it's m jon . 
ae 
Lrou-can 1avs') 


BOTH LO-TEMP and STEAM 


featuring flavor control and operating economy 





For full information, write today: 
MOJONNIER BROS. CO. 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 
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Two York 10 x 10 with 175 H.P. BOILERS-HIGH PRESSURE. We st CARINIEEE. td Eee —— 

synchronous MOTOR. Cherry-Burrell carry a large selection of ASME Na- os 1 ks. Dj olcover i a 

ver- 300 gal. stainless steel coil VAT tional Board high pressure boilers, i. 3 — - \ ar te "hi ry 
be $300.00. Wire Cases, quarts, tall $1.25. gas, oil and coal fired, ranging from Ge ¥ ‘dition '$46:00 a an OB. 

e to Metal ice cream CANS 2% or 5 gal 10 to 1,000 h.p. Each guaranteed in Alt condition. h . =. 0.B. 
of $1.00 cach. B. H. Hodder No. 100, excellent condition. Sale sheet and Albuquerque, N. M- Write te: 

$250.00. Mojonnier No. 125 vacuum complete data sent upon request. Write DD » P.O. 

FILLER and CAPPER $400.00. to: WABASH POWER EQUIP- Box 1508, Albuquerque, New Mexico. 

bil. Wood '% pint cases (24) tall $1.25. MENT COMPANY, 31 East Con- 1-M-57 
sing Bagley D. 3 filler stainless steel hopper gress, Chicago 5, Illinois. 1-M-57 FOR SALE: Late equipment, Frick 
t, or $150.00. Write to: GORDON EQUIP- 4x 47% hp. 4 x 4 hp., 5 ton con 
le in MENT COMPANY, 6530 West Jeffer FOR BUTTER PATTIES—Waxed denser; 200 Ib. ammonia TANK: 4 
such son Avenue, Detroit 17, Michigan. U-Boards, 6” x 1544”, 16 point double double motor BLOWERS; C-B 80 gal 
un- 1-M-57 7 aa per ee % inh x continuous FREEZER; Waukesha 
“OR S ies tele cee : 63%”, . per thousand. ampies and Dairyland ripple PUMPS; 4,000 

ee ee ioe ee ee cheerfully sent upon request. Write lb. Electro-Pure short-time with raw 
lver- WASHER. eu ; a ing “ie to: BORAX PAPER PRODUCTS milk cooler; Grand Rapids store fix 
- half pint as a geile half lien COMPANY, 350 East 182nd Street, tures. Write to: PERFECTION 
cept bottles. $2,000.00. F.O.B. Phoenix, Ari- Bronx _57, N. ¥. 1-m-57 pe of 5888 Chestnut Hills, : a 
etri- zona. Write to: CARNATION COM FOR SALE: Reconditioned Milk nat a. sr / 
PANY, Carnation Building, Los Vending MACHINE, indoor, outdoor. FOR SALE : l'wo 42” x 90” Dou- 

— Angeles 36, California. 1-M-57 Protective sheds for outdoor machine. ble Roll DRY ERS located West; two 
I a Ee EE Priced right. We also repair, recon- 42" x 100" Double Roll DRYERS 

a FOR SALE: Receiving room equip diden Gal ete sank eas an oe located Midwest: two— 32” x 120 


ment PASTEUR o a eer ee vending machines in Metropolitan New Double Roll DRYERS located Mid 


“ 























: holding VATS, York area. For information, call or west; 3,600 gal. 5.S. Truck TANK with 
1 >. 5 short time system, washers (late mod write. AUTOMATIC MILK SERV- International Tractor; 3,200 gal. and 
zallon el continental gal. washer with filler ICE, 140 East St. George Avenue, 2,700 gal S. S demounted ruck 
ibinet and bottle conveyor complete ) plate Linden, New Jersey. HUnter 6-0234. T \NKS; 500 gal. a oh Holding 
) Ibs coolers, cheese vats, ice cream freezers 1-M-57 rANK: 700 gal. S.S. HOTWELLS: 
err and fillers, and many more items in the 9,000 Ib./hr. H.T.S.T. PASTEUR 
and milk plant line. Write to: RUSSELL IZER complete; Two Cherry-Burrell 
S for DEER CREEK DAIRY, Marion, é Superplate COOLERS, one has 32 S.S 
erry Indiana. 1-M-57 Ioin the plates, one has 38 S.S. plates; 36” and 
) Ib., ; ; 48” Mojonnier S.S. Vacuum PANS; 
aval Eqigenent far ome Sue to cnanees MARCH ¢) 3 DIMES Ste-Vac SV-12 PREHEATER 10,000 
bulat ie er rege FET 8 CPM y Ib./hr.; Peebles S.S. PREHEATER, 
, Straight Line Can A. LK, 9 years 0.000 ‘ Suflovak 8-50-D 0 
Ton | old—Can Conveyor and receiving January 2 A fleet SS, EVAPORATOR apeauliaees 
LIZ ee ee Mojonnier S.S. Cabinet COOLER 
arr COOLER, 200 gallon Spray Vats. Rea : ; : odel 12-10-60. Tarious cabine oo 
rf ty sonable. Write to: ROYAL DUN- I RR > ALI Model KT Llreco 20 mc ey ey peace = 
i LOGGIN DAIRY, 1517 Braddish Ave per minute FILLER. In good condi- Write to: BEST EQUIPMENT 
iain j nue, Baltimore 16, Maryland. 1-M-57 tion—replaced with larger machine. COMP ANY. 1737 We H 
‘kage Sacrifice for $750.00, F.O.B., Alex- = Go Gp: . tS hee 
TR : : . SACTINICE De Scllontindiae’> 4 ’ Street, Chicago 26, Illinois. 1-M-57 
RN, | FOR SALE: Waukesha stainless andria, Louisiana. Write to: BLU a : 2 : 
5 it steel model 10 B.B. 1% inch: Reeves RIBON DAIRIES, Lee and Turner FOR SALE: York 12% x 14% ia 
) gal drive, variable speed; Ratio 30.7 to 1; Streets, Alexandria, Louisiana. monia COMPRESSOR with steam 
Nk Pump speed 15 to 150 R.P.M. or ap- 1-M-37 engine; Buflovak No 6.5-29D stainless 
oli proximately 10 to 100 g.p.h. 3 phase; steel double effect EVADE yR \T¢ dR; 
—e 220/440V. Mounted on 3-wheel dolly Model 125 CGD, 200 CGD & 500 Double Drum DRY ERS: 42” x 100”; 
rode with handle. Excellent for use in milk, CGD Manton-Gaulin HOMOGENIZ- 32” x 52”; 24” x 36”; Stainless Steel 
AAS pumping ice cream or injecting fruit ERS. Rebuilt and in Excellent Con- Pruck TANK; 359 can Freuhauf with 
e to into ice cream. Has been used only dition. Guaranteed. Write to: OHIO tractor; STORAGE TANKS: 120 can 
RY or 3 hours. Too small for system. CREAMERY SUPPLY COMPANY, insulated, 329 can insulated. Vacuum 
treet Write to: LEVENGOOD DAIRIES, 701 Woodland Avenue, Cleveland 15, PANS: Harris 6’ dia., Rogers 6’ dia 
M-57 Pottstown, Pennsylvania. 1-M-57 Ohio. 1-M-57 C-B FILLER model 6-18; Stainless 
t Steel VISCOLIZER 200 GPM. WI 
milk FOR SALE: One 200 gallon Cream- FOR SALE 1 Twin Pak Spray NEED: Vacuum PANS, double drum 
ER ery Package stainless steel round Attachment for Model R4s—used one DRYERS, milk TANKS. Write to 
ay PASTEURIZER. Reasonable. Write month—$400.00. Write to: DIAN D. PERRY EQUIPMENT CORPORA 
“yo to: R. M. BECKER, LeCenter, Mine STRICKLER & SON, INC. Hunt- TION, 1409 N. 6th Street, Philadel 
M-5/ nesota. 1-M-57 ingdon, Pennsylvania. 1-M-57 phia 22, Pennsylvania 1-M-57 
—e 
PORTABLE _ oainy storace tant 
FOR SALE...or 
FOR LEASE $1.25 per day 
Increase retail route sales...save 
on delivery costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 
refrigeration. Install branch sta- 
tions in strategic locations by using 
— fully ee, self-defrost- 
ing. portable ICS units. Comes 
; fully assembled...ready to use. = 
Just plug it in. Stores 300 standard Backed by 
ly cases. Investigate the ICS leasing ‘ More Than 
Write — plan...or easy purchase plan. : ‘ 70 Years 
INTERNATIONAL COLD STORAGE CHR. HANSEN'S LABORATORY, oT 
Nols 2307 SOUTH OLIVER WICHITA, KANSAS MILWAUKEE 14, WISCONSIN 
view January, 1957 93 








FOR SALE 





FOR SALE: Ice Cream— Butter 
manufacturing plant complete, or build- 
ing and equipment separately. BUILD 
| NG—2 story brick, nice offices, store- 
room, coolers 9,000 sq. ft. floor space; 
residence separate. ICE CREAM 
EQUIPMENT—80 gal. Vogt freezer 
with accessories; 200 gallon mix vat; 
200 gal. per hour viscolizer; 200 gal. 
holding vat; fruit feeder, fidge pump; 
automatic brick slicer; 2 gal. slab trays, 
Taylor recording thermometers; Bag- 
by automatic filler for cups, cones, 
packages; galvanized wire baskets; two 
40 qt. brine freezers; 30 gal. brine 
cooler (flooded type); brine pumps; 30 
gal. aluminum steam kettle; stainless 
steel pipe and fittings; 3 freezing units 
(blower type); Dry-Ice band saw and 
storage box; 600 gal. refrigerated truck 

1954 Dodge chassis. CREAMERY 
EQUIPMENT—40 HP Leffel boiler, 
gas fired, completely automatic; 
Frick compressor; 6 x 6 York; 
Artic; all completely automatic; am 
monia receiver; air purger; Waukesha 
pump with variable speed control; 
Viking cream pumps; cream cooling 
coils; cream filter; Vane and Cherry 
churns; 50 gal. S.S. pasteurizer; Doer 
ing printer; print scale; moisture and 
cream test scales; beam floor scale 
(overhead type); dial floor scale (pit 
type); 1,250 gal. glasslined buttermilk 
tank; bottom stitcher; galvanized 
wash tanks. OFFICE EQUIPMENT 

Burroughs electric and bookkeeping 
machine; check signer; check writer; 
Addressograph with stenciling unit; 
combination safe; safe cabinet; 1 ton 
air conditioner; 5 gal. and 10 gal. 
cream cans. Write to: THE LON- 
DON CREAMERY COMPANY, 
London, Ohio. 1-M-57 
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5 x 





WANTED 


WANTED TO BUY: Skimmilk in 
tank lots; year ‘round supply or sur- 
plus deal. Write to: HENRY GAL 
LAGHER, East Diamond Avenue, 
Hazleton, Pennsylvania. 1-M-57 


MY CUSTOMERS WANT MILK, 
SKIM MILK, CREAM, MILK AND 
ICE CREAM PLANTS IN NEW 
YORK, NEW JERSEY AND PENN- 
SYLVANIA. ALL REPLIES 
STRICTLY CONFIDENTIAL. 
WRITE TO: A. J. SMITH, 322 Fifth 
Street, Union City, New Jersey. 

1-M-57 


HELP WANTED 


GENERAL PLANT MANAGER: 
lo manage and assume complete re- 
sponsibility for the plant maintenance 
and production of a medium _ size 
(10,000 gallon per day) Ohio fluid milk 
plant: Processing ice cream, milk and 
cottage cheese products. Permanent 
position with insurance and pension 
program. Excellent salary and bonus 
consideration. Write to: Box 2. 

1-M-57 


Do you want an exclusive, with 
repeat commissions, on advertising 
materials? Write letter about yourself, 
including lines carried, territory and 
‘ree references. Our Salesmen know 
. this ad. Write to: Box 6. 1-M-57 


WANTED — RETAIL SALES 
MANAGER: Excellent opportunity for 
Retail Milk Sales Manager. Take 
charge of sales at branch of long 
established southeastern Pennsylvania 
dairy. Reply regarding route and sales 
management experience, education, 
age, family status. Replies will be held 
in strictest confidence. Write to: Box 


ri 1-M-57 


Working FOREMAN to supervise 
dairy plant operations for a modern 
medium size fluid milk plant. Must 
have experience in all phases of dairy 
plant operations. Good opportunity. 
Kast Central Location. Write to: 
Box 97. 1-M-57 


“WANTED: Field Representative 
for six midwestern states selling milk 
and ice cream plant owners, dairy sup- 
plies and equipment. Technical educa- 
tion, practical experience, excellent 
character and good health are all very 
important. One of the fastest growing 
dairy supply jobbers in the country. 
\ge 30 to 40 preferred. Write com 
plete details about your education and 
experience in your first letter. Send 
photo if convenient. Write to: 
UNITED DAIRY COOPERATIVE 
\SSOCIATION, Mason City, Iowa. 





1-M-57 
PRINTING 

ROUTEBOOKS, SALES SLIPS 
BILLBOOKS, ENVELOPES, ALI 
KINDS OF PRINTING FOR THI 
MILK TRADE. FREE CATALOG 
WRITE TO: EDDI ROSE, BRONX 
72, NEW YORK. 1-M-57 





POSITION WANTED 


POSITION WANTED -— Salesman- 
ager or Plant Manager. Forty-four 
years of age, twenty-one years expe- 
rience in the dairy industry as a sales- 
man, plant manager and salesmanager. 
Familiar with plant operations and 
profits. Experienced in all phases of 
retail milk, wholesale milk, and ice 
cream merchandising. Willing to relo- 
cate. Available March 1, 1957. Write 
to: Box 1. 1-M-57 

Industrious man, Dairy and Agricul- 
ture College graduate. Experience in 
Milk Processing and By Products 
Plant operation maintenance, knowl- 
edge of Refrigeration and Boiler Labo- 
ratory and Filed work. Sales and 
Transport Organization, 20 years ex- 
perience, desires change. Write to 
Box 8. 1-M-57 


BUSINESS OPPORTUNITIES 





FOR SALE: Dairy wholesale and 
retail delivery; modern pasteurizing 
plant; all equipment new within the 
last 7 years; 35 acres of land; house, 
8 rooms, 2 baths, 2 car garage, stable 
and garage; good year round business; 
summer average, 1,700 quarts per day; 
winter average, 700 quarts per day; 4 
local producers; only pasteurizing plant 
on island; due to ill health, must sell 
Write to: NANTUCKET DAIRY, 
30x 554, Nantucket Island, Massachu- 
setts. 1-M-57 


SOME CHOICE TERRITORIES 
are available for dealers and factory 
representatives to meet the growing 
demand for Craft Bulk Milk Coolers. 
Craft, years ahead in design and per- 
formance, has the features that have 
revolutionized the industry — fastest 
cooling at lowest cost .. . lowest pour- 
ing height . . . easiest to clean . . . the 
leader by far in quality construction 
and modern streamlined design... 
100% finance plan. Actually, Craft cus- 
tomers are our best salesmen—some of 
our most successful dealers are farmers 
who first purchased Craft Coolers. If 
you or anyone of your acquaintance is 
interested in either adding to income or 
establishing a full time profitable busi- 
ness, write, wire or call today for com- 
plete information. CRAFT COOLER 
CORPORATION, 3400 North West- 
ern Avenue, Chicago, Illinois. Tele- 
phone Lincoln 9-2422. 1-M-57 








everywhere 





The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


Successful milk plant managers 


COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 
COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi- 
net is lifetime 
There is a COMPO-COOLER in a 
capacity, style and size to fit 


your particular plant needs. 


Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. | 


using COMPO- 


stainless steel. 
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Consistently Accurate! 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
| racy with this efficient Garver combination. 
1. Garver ‘Super’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
eliminates dangerous, haphazard 
hand twirling. 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 
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EQUIPMENT WANTED 


WANTED: Small stainless steel 
dump TANK with strainer and pump, 
2-5 can capacity. Must be in excellent 
condition. Write to: Box 3. 1-M-57 

WANTED: Good used Model 14-12 
Rice and Adams Straightline Can 
WASHER, with Rising Wash Jets and 


Rising Rinse Jets. Would conside 

complete receiving room set up if in 

good condition. Write to: Box 4. 
1-M-57 


WANTED: A good used VISCOL- 
IZER or HOMOGENIZER. Give 
make, size, condition and price. Write 
to: 0X . 1-M-57 

WANTED TO BUY: 8 to 10 Valve 
late model Federal or Cherry-Burrell 
MM FILLER. Must be in very good 
condition. Write to: GRAND VIEW 
DAIRY, Lafayette, Indiana. 1-M-57 





MISCELLANEOUS 
COTTAGE CHEESE (overnite) to 


any town served by rail direct out of 
Cincinnati. POP CORN OR FARM- 
ER STYLE. All cheese dry iced and 
jacketed. OHIO’S LARGEST EX 
CLUSIVE COTTAGE CHEESE 
MANUFACTURER Write to: 
WE IL CHEESE COMPANY, Blue 
Ash, Ohio 1-M-57 








FOR RENT 
MISCELLANEOUS: Milk trans- 
portation tanks for rent on lease basis 
Write to: HENRY GALLAGHER, 
329 East Diamond Avenue, Hazleton, 
Pennsylvania. 1-M-57 





SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to 
MATHEWS COMPANY, 827 So 
Harvey Avenue, Oak Park, Illinois 

1-M-57 





FOR QUICK ACTION 
TRY AN AMERICAN 
MILK REVIEW CLASSIFIED 


Readers Choice 


Following is a list of titles with a brief description of each 
taken from the numbers of pamphlets, brochures, and periodicals 
from various sources offered to the industry free of charge. 


LIQUID AMMONIA RETURN SYSTEMS IN 
REFRIGERATION CYCLES 


The liquid ammonia return system is an arrangement of automatically-operated traps 
and valves which accumulate ammonia condensation in refrigeration compressor 
suction lines and return it to the receivers directly, by-passing the compressor. The 
manufacturer says this saves “lost” refrigeration caused by “slop-over,” (unused 
liquid ammonia), prevents compressor damage, speeds defrosting, and increases 
peak capacity of evaporators. 


For bulletin LRS-56, write H. A. Phillips & Co., 3255 W. Carroll, Chicago 24, Illinois. 


NEW STYLES IN MERCHANDISING THROUGH THE 
USE OF PLASTICS 


An eight-page booklet by the Bakelite Company explains how polyethylene, styrene, 
vinyl, and phenolic plastics are creating new ways of getting products to customers. 
Called the “1957 Guide to Improved Packaging,” the booklet is obtained from the 
Bakelite Company, a Division of Union Carbide and Carbon Corporation, 30 East 
42nd Street, New York 17, N. Y. 


BROCHURE COVERS NEW ASPECTS OF COTTAGE 
CHEESE MAKING 


The newer aspects of cottage cheese making are fully covered in a new brochure 
by the Stoelting Brothers Company, Kiel, Wisconsin. It also discusses Stoelting ma- 
chinery used in the making of cottage cheese. Write to Stoelting Brothers Company, 
Kiel, Wisconsin. 


A COORDINATED SANITATION PROGRAM FOR DAIRIES 


An illustrated booklet called, “A Coordinated Sanitation Program for Dairies pro- 
vides an at-a-glance reference to the various dairy sanitizing procedures, including 
in-place cleaning; milkcan conditioning; conveyor chain lubrication; bottle washing; 
bacteria destruction; milkstone removal; and tank, vat and equipment sanitation. 
Write to Oakite Products, Inc., 19 Rector Street, New York 6, N. Y. 


ROTARY BOOSTERS APPLIED TO TWO-STAGE 
REFRIGERATING SYSTEMS 


A bulletin on the application of rotary boosters to two-stage refrigerating systems 
illustrates how to increase freezing capacity, or lower temperatures, without increas- 
ing total connected horsepower or raising unit power cost. A table outlines the 
results possible by plant conversion from a one-stage to a two-stage refrigerating 
system. Write for bulletin FES-22956 to Freezing Equipment Sales, Inc., York, Penna 


COMPANY ORGAN HIGHLIGHTS PLANTS THAT SOLVED 
PROCESSING PROBLEMS 


A new issue of the Mojonnier Bros. Co. publication, “Food,” features case histories 
of plants that solved problems of processing and product handling, as well as 
advanced processing techniques, methods and equipment designed to lower costs 
and improve production. Write for “Food” to Mojonnier Bros. Co., 4601 West Ohio 
Street, Chicago 44, Illinois. 








KALAMAZOO © MICHIGAN 


January, 1957 


MECHANICAL REFRIGERATION UNIT 


There’s a model designed 
especially for your trucks 


W rite for complete information! | Kaci Kald 


219 Scribner Ave., N.W. * Grand Rapids 4, Mich 
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INDEX OF ADVERTISERS 


A 
American Dairy Association 
American Seal-Kap Corporation 
Ames Iron Works, Inc. 


Barker Equipment Company 
Benner Glass Co. 

Boonville Mfg. Corp. 
Bowey’s, Inc. 

Buttrick & Megary 


Centrico, Inc. 

Cherry-Burrell Corp. 

Cheslam Corp. 

Chevrolet Motor Div. (General Motors Corp.) 
Chicago Steel & Wire Co. 

Compo-Cooler Company 

Copeland Refrigeration Corp. 

Creamery Package Mfg. Co. 

Cumberland Case Co. 


Dairy Equipment Co. 
Darnell Corp., Ltd. 

De Laval Separator Co., The 
Divco Corporation 

Doering & Sons, C. 
Dryden Mfg. Co. 


E-Mac Dairy Brush Co. 
Ex-Cell-O Corporation (Purepak Div.) 
Eze-Orange Co. 


Forbes Co., The Benjamin P. 
Frick Co., Inc. 


Garver Mfg. Co., The 
Girton Manufacturing Co. 
Gundlach Co., G. P. 


Hackney Bros. Body Co. 
Chr. Hansen’s Laboratory 
Haynes Mfg. Co., The 
The Heil Co. 


International Cold Storage 


Kari-Kold Company 
Kendall-Lamar Corp. 
Kent Industries, Inc. 


WwW 


Klenzade Products Co. 
King Co. of Owatonna, The 
KVP Co., The 


L 
Ladish Co., Tri-Clover Division 


Lamb Glass Co. 
Langer Mfg. Co. 
Lily-Tulip Cup Corporation 


Mayfair Products 

McCarthy Fruit Products Co. 
Mid-States Steel & Wire Co. 
Mojonnier Bros. Co. 
Murphy Body Works, Inc. 


Norris Dispensers, Inc. 


Ox Fibre Brush Co. 


Penn-Michigan Mfg. Corp. 

Pfaudler Co., The 

The Punxsutawney Co. 

Pure-Pak Division, Ex-Cell-O Corporation 


Sealright Co., Inc. 

Sharples Corp. 

Smith-Lee Co., Inc. 

Solar Permanent Co. (Division U. S. Industries, Inc.) 
Solvay Process Division (Allied Chemical & Dye Corporation) 
Steelcote Mfg. Co. 

Stoughton Cab & Body Co. 

Superior Combustion Industries, Inc. 


T 
Thatcher Glass Mfg. Co., The 


Tranter Mfg. Inc. 


United Steel & Wire Co. 
Upco Company 


Vv 
Viking Pump Co. 
Vitex Laboratories (A Division of NOPCO Chemical Com- 
pany) 


Ww 
Walker Stainless Equipment Co. 27 
Want Ads 92, 93, 94, 95 
West Carrollton Parchment Co. 57 
Wilson Steel & Wire Co. 68 
Wood Co., John, Superior Metalware Div. 65 
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